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IT’S EASY TO KEEP MEAT COOL AND INCREASE YIELD WITH THE 


BUFFALO 
Self-Emptying Silent Cutter | 


BUFFALO Model 70-B Self-Emptying Silent 
Cutter cuts and empties 800 lbs. of meat in 
5 to 8 minutes. Other models have bowl 
capacities of 200, 350, 600 and 800 lbs. 





BUFFALO 
Cutting Principle 























The shallow bowl and short knives used in the cient, quiet power transmission. Sturdy rail makes 
BUFFALO Self-Emptying Silent Cutter minimize loading easier and protects both bow] and oper 
knife friction, thus assuring cool cutting, improved ator. Bowl rolls smoothly on three adjustable ball 
quality of finished product and increased yield. bearing assemblies. Adjustable bronze guides 
The new knife arrangement and speedy knife prevent side play and wobble. Other structural 
shaft make possible exceptionally fast cutting. features and operating advantages are described 
Two heavy duty ball bearings and two alloy in our catalog. This catalog also illustrates the 
bearings hold the knife shaft rigid eliminating | wide range of sizes to fit the needs of both large 
vibration. Compact V-drive belt provides effi- and small plants. Write for a free copy today. 


JOHN E. SMITH’S SONS CO. so Broadway, Buffalo, New York 


Sales and Service Offices in principal cities < smITH'S Soy 
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MAKING MACHINES g 














If you can’t get all the Cellophane you 
need to package your meat products, it 
may be because some of your Cellophane 
is helping defeat the enemy in the steam- 
ing jungle. 


The moist, humid climate of South 
Pacific jungles causes an astounding de- 
struction of equipment and supplies, 
according to war correspondents’ re- 
ports from these battle-fronts. Relent- 
less and devastating, dampness and 
mildew even make heavy Army boots 
fall apart. 


To protect foods in such a climate, 
the U. S. Army Quartermaster Corps 
had a tough problem. That’s why they 
use Du Pont Cellophane to protect 
many Army field rations . . . it keeps 
them fresh and tasty in spite of jungle 
moisture. 


Jungle or desert, rain or shine, sum- 
mer or winter, Du Pont Cellophane 
helps guard these vital foods . . . pre- 
vents some of them from drying out... 
prevents others from getting soggy . . . 
keeps all of them clean and sanitary. 





War provides the most drastic tests 
for a package. The way Du Pont Cello- 
phane is meeting such severe conditions 
along far-flung battle-fronts is the best 
possible proof of its protective value on 
your baked goods. 


The day draws ever nearer when you 
can again have all the Cellophane you 


need. 


E. I. du Pont de Nemours & Co. (Inc.), 
Cellophane Div., Wilmington 98, Del. 


DuPont Cellophane /z 
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VERTICAL HOG HOISTS 

Requires minimum floor space and 
head room. Will handle smallest 
and largest hogs. Made for bleed- 
ing rail of 14 to 22 feet. 


~~ ? obe et 


( BACON CURING Boxgspricat 


For dry curing of bellies and brea) and 

Capacity 625 Ibs., but can be 

in any desired size. Body of l2hoy ing 
/) gauge steel with double-pressed 

rim, rounded corners and electri overc 
welded seams. 


Qn a) save 
aes — pup 































































STEEL SCALDING TUBS 


Vis 
Made of heavy sheet steel reinforced by 


angle iron frame. Available in any size or Pig 
height desired. 





jr08tl 


MARITIME COMMISSION y( 











MERIT FOR OUTSTANDING WAR P* 


29 YEARS OF SERVING THE MEM! 
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OMOCOSSIM, 


signed to make the most of to- 
’s manpower shortage, the in- 
~sed quantity of marketable 
3, and the vast need for pork 
Aducts and sausage, Globe hog 











nartment equipment is speeding 
yprocessing operations. 

obe equipment is engineered and 
G Boxe pricated to do the best possible 
: — h and to take abuse. Our engi- 
bee ering department will cooperate 





ond elected overcome any of your problems, 
save man hours and to improve 
) bur product. Write us now. 








Order from GLOBE 


Gambrels Hoists 
Trolleys Knives 
Shackles Saws 





Overhead Conveyors 
Moving Top Cutting Tables 
JBS . : 
Viscera Inspecting Tables 
forced by ‘ : 
ny sizeor | Pigs Foot Splitters 


CHECK What You Need and 


Belly Rollers Boning Tables 
Triple Washers Trimming Tables 
Band Saws Pickle Pumps 
Snout Pullers Scalding Tubs 











10 S. PRINCETON AVENUE 


EXPERTLY DESIGNED EQUIPMENT 






KING INDUSTRY WITH 
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MOVING TOP HOG CUTTING TABLES 


Ilustrated is a hog landing table, moving top shoulder cut- 
ting table with shoulder cut-off knife and moving top con- 
veying table with belly roller. Other types also available. 

















SLICED BACON 
PACKING TABLES 
To be used in connection with bacon 
slicing machine. The 7” mesh belt on 
this table is exceptionally sturdy and 
is easily cleaned. Other styles of 
packing tables to suit your needs. 


CHICAGO 9Q, ILLINOIS 
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BASKET! 


ly the most popular national game— 
played everywhere in the country from 
small town America to big time Madison 
Square Garden. 

Teamwork makes winners in basketball. 


Dextrose advertising appears regu- 
larly in leading national magazines; 
millions listen to dextrose radio 
advertising. That's why intelligent, 
nutrition-minded Americans are de- 
manding foods rich in dextrose. 











Teamwork makes Dextrose a winner. Pro- 
ducers, processors and distributors all work 
to one purpose —to make more and more 
food buyers realize that dextrose on the 
label means food energy in the product. 


Tune in 
STAGE DOOR CANTEEN 


Every Friday 9:30 to 10:00 P.M., C.W.1. 
Columbia Network, Coast-to-Coast 


CORN PRODUCTS SALES COMPANY 
333 NORTH MICHIGAN AVE. CHICAGO 1, ILL. 








CERELOSE (4) DEXTROSE | 
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PRESCO — 
- PICKLING | 
“SALT 


THE FAST-CURE FOR EVERY PURPOSE 
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THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y: 
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Making sausage for the 
armed forces? Then 
use Armour’s Natural 
Casings and be sure of 
meeting requirements! 





Armour’s Natural Casings 


For Bologna that Sells. . 


and Keeps On Selling! 


® Naturally, you’re looking for repeat busi- 
ness on the bologna you make. 

That’s where Armour’s Natural Beef 
Middle Casings come into the picture. 

For these natural casings give bologna 
real eye-appeal . . . real sales-appeal in a 
dealer’s meat case! 

You see, bologna packed in Armour’s 
Natural Beef Middle Casings has that 
plump, firm, well-filled look that customers 
want in sausage. 


And, too, Armour’s Natural Casings help 
keep bologna fresh and flavorful longer, 
because they lock in all the rich goodness 
of the sausage itself . . . provide real pro- 
tection against drying out. 

Armour can supply you with uniformly 
graded, imperfection-free Beef Middles 
in the quantity you need. We honestly 
believe you can buy no finer casing for 
quality bologna that sells . . . and keeps 
on selling ! 


eLamouwr and Company 
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Wartime Food Problems 
Reviewed by Forum 








Food rationing is more than a war- 
time expedient and should be continued 
throughout the reconstruction period 
following surrender, Lee Marshall, di- 
rector of food distribution of the War 
food Administration, told an audience 
@ 700 Washington officials and diplo- 
mats March 16 at a dinner meeting held 
in the nation’s capital. The conclave, 
sponsored by Food Forum, of which 
Bob White is executive chairman, was 
focused on all phases of relief feeding. 

American civilians today are enjoying 
a greater per capita food surplus than 
in 1985 to 1939, Marshall informed the 
assembly, which included 175 members 
of Congress and representatives of 18 
foreign countries. Rationing and high 
food production are responsible, he as- 
serted. 

Roy Hendrickson, deputy director 
general of the United Nations Relief 
and Rehabilitation Administration, ex- 
pressed a similar view, declaring: “The 
stream of food to the liberated areas 
will be very large for a year or two 
after surrender. Even then it is doubt- 
ful if food needs of future liberated 
countries in Europe and the Far East 
can be fully met.” 


The problem of relief feeding is not 
merely one of economy but a complicated 
medical problem of mass treatment of 
starvation, asserted Dr. Paul R. Can- 
non, University of Chicago, a leading 
research figure in the field of proteins. 
Starving persons must be fed a high 
quality protein diet to rebuild body 
tissues and prevent infection, Cannon 
stated. Although declaring meat prod- 
ucts are the richest source of protein, 
he reiterated his opinion that not a suf- 
ficient quantity is available to fill all 
needs and that the supply must be sup- 
plemented by large amounts of vege- 
table protein. 


RATION INVOICES FOR FDA 


The Food Distribution Administration 
will require ration currency invoices for 
all rationed commodities shipped for the 
account of FDA on and after May 17. 
These invoices will be used in issuing 
ration currency checks for commodities 
sold and shipped to FDA. Invoices must 
be forwarded immediately after ship- 
ment to the Food Distribution Admin- 
istration, 150 Broadway, New York 
City, and must describe the commodity 
fully as to can size, net weight, etc.; 
indicate the quantity shipped and the 
number of ration points requested; show 
the contract number, the FDA shipping 
order number and car initial and num- 
ber; bear the name of the firm making 
the shipment and its mailing address. 


INSTITUTE REGIONAL 
MEETINGS IN MIDEAST 


The new beef set-aside order, pro- 
posals for correcting inadequacies 
of the cattle ceiling order, the sau- 
sage situation (with particular ref- 
erence to pending regulations) and 
a review of other OPA and FDA 
regulations, will be among the sub- 
jects discussed at regional meet- 
ings scheduled by the American 
Meat Institute for Ohio, Pennsyl- 
vania, Michigan and Indiana, begin- 
ning Tuesday, March 28. The fol- 
lowing schedule has been arranged: 


Cleveland.—Tuesday, March 28, 
luncheon at 12:30 p.m. at Hotel 
Carter. Chairman, Chester G. New- 
comb, Cleveland Provision Co., 
Cleveland. 

Pittsburgh.—Wednesday, March 
29, luncheon at 12:30 p.m. at Wil- 
liam Penn hotel. Chairman, Walter 
Reineman, Fried & Reineman Pack- 
ing Co., Pittsburgh. 

Dayton.—Thursday, March 30, 
luncheon at 12:30 p.m. at Dayton 
Biltmore. Chairman, L. A. Sucher, 
Chas. Sucher Packing Co., Dayton. 

Fort Wayne.—Friday, March 31, 
luncheon at 12:30 p.m. at Keenan 
hotel. Chairman, Henry Eckrich, 
Peter Eckrich & Sons, Inc., Fort 
Wayne. 

Detroit.-Monday, April 3 at 
12:30 p.m. in Parlor F, Hotel Stat- 
ler. Chairman, H. F. Staub, Hy- 
grade Food Products Corp., Detroit. 


Terre Haute.—Tuesday, April 4, 
luncheon at 12:30 p.m. at Terre 
Haute house. Chairman, Robert 
Scott, Home Packing Co., Terre 
Haute. 

Other matters to be discussed by 
staff members at these meetings 
will include the general meat situa- 
tion and outlook, lard, and various 
operating problems. 











PACKER FINED FOR FAILURE 
TO FILL ARMY BEEF ORDER 


A fine of $250 was assessed against 
the Emmart Packing Co., Louisville, 
Ky., in federal district court at Louis- 
ville recently on a charge that the com- 
pany had refused to fill an Army order 
for 50,000 lbs. of beef. The company did 
not contest the action, pointing out that 
the case was based on a technical viola- 
tion.and that it had supplied the Army 
with meat both before and after the 
charge was filed. The assistant U. S. 
district attorney said the company’s 
failure to fill the order was due to error 
and oversight. 


Cut Boneless Butt 
Prices; Make Other 
Changes in RMPR 148 


EILING prices of C.T. green, 

frozen, cured and smoked boneless 
butts will be 75c per cwt. lower and 
ready-to-eat butts will be cut $1 per cwt. 
under Amendment 16 to RMPR 148, 
effective March 27. 


The amendment also establishes a 
price of $9 per cwt. for fresh or frozen 
tidbits from hind pigs’ feet when these 
are sold to canners. The price for short 
cut feet in the original RMPR 148 is 
amended to cover all hind feet and short 
cut front feet. The price for long cut 
front feet remains the same. Pork ten- 
derloins, which formerly were priced in 
10-lb. cartons or packages only, will 
now be priced for loose sale at $30.50 
per cwt., $1.50 under the price in 10-lb. 
containers. Sellers who are unable to 
pack tenderloins in 10-lb. cartons or 
packages may use any type of container 
available to them and charge the addi- 
tion applicable for such containers. 


Drop Smoking Regulations 


The amendment places country cured 
pork products under dollars-and-cents 
ceiling prices. The term “Virginia 
cured” inythe original regulation has 
been amended to read “aged dry-cured,” 
and the requirements for smoking and 
artificial drying have all been elimi- 
nated. 


Country cured products vary widely 
in quality and the amendment estab- 
lishes the same price for aged country 
cured pork and aged dry-cured pork 
(Virginia cured pork) of equal quality. 
The ceiling price for country cured 
products that do not meet the specifica- 
tions for “aged cured pork products” 
will be the price already established for 
regular cured or smoked pork cuts. 


The price of aged, dry-cured hams re- 
mains the same. New base prices for 
certain other aged, dry-cured pork items 
per cwt. are: bacon, $27.75; shoulders, 
$29.00; jowls, $18.00 and sides, $25.00. 
The yields in percentages of green 
weights for dried pork products have 
been spelled out in the amendment. 


A 50c per cwt. increase to independ- 
ent truck peddlers of wholesale pork 
cuts, other than fresh cuts, on sales 
made in the eastern states north of the 
Potomac river, also is allowed by the 
amendment. 


A discount of 25c per cwt. for hams 
or bacon not packed in salt that are 
sold to war procurement agencies for 
overseas shipment also has been pro- 
vided for in the amendment. This dis- 
count has been in effect under an OPA 
interpretative order. 





MAINTENANCE OF MOTOR STARTERS 
IN THE MEAT PACKING PLAN? 


a 
By A. M. COOPER, Manager, General Mill Section, and L. E. MARKLE, Motor Control Engineer, i 
Westinghouse Electric & Manufacturing Co. 





TARTERS are important pieces of 
S control equipment for the motors 

used to drive packinghouse melters, 
cutters, grinders, conveyors, etc. Motors 
will not function properly unless their 
starters have been maintained in the 
correct manner. 

Our first article dealt with the mainte- 
nance of moving parts and contacts. 
The second discusses other maintenance 
points. 

After coils are wound they are treated 
with insulating varnish to improve their 
dielectric strength and make them a 
solid mass. This makes the coil less 
susceptible to mechanical injury, elimin- 
ates air pockets within the winding and 
enables the coil to radiate heat more 
readily than an untreated coil. 

Alternating current coils are de- 
signed to withstand 10 per cent over- 
voltage and operate the devices at 85 
per cent of normal voltage. Direct cur- 
rent coils will withstand 10 per cent 
overvoltage and operate devices at 80 
per cent of normal voltage. 

Overvoltage operates a contactor or 
relay with more mechanical force and 
tends to shorten the mechanical life if 
allowed to prevail. Overvoltage also 





FIGURE 1.—OVERLOADED SHUNT 


Broken strands of shunts cause the remain- 

ing good strands to carry more current and 

eventually overload the shunt and cause it 

to overheat. Damaged shunts should be 
promptly renewed. 
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ARTICLE 2 


shortens the life of a coil because it 
operates at a higher temperature. Low 
voltage will cause sluggish action. The 
contact tips may touch but may not be 
forced completely closed against the 
contact spring pressure. Under such 
conditions the contact tips will most 
certainly overheat and probably “weld” 
together. Contacts must always seal 
closed. 

On A.C. service, the coil current is 
much higher while the contactor is clos- 
ing than after it is closed. A.C. coils 
are not designed to stand the open-gap 
or closing current continuously. If any 
mechanical interference prevents com- 
plete closure of the magnetic air gap of 
an A.C. device, its coil will soon be over- 
heated. 


Open-circuited coils are easily de- 
tected because they cannot operate the 
device. A voltmeter connected across 
the coil terminal would show zero volt- 
age. A coil with some turns short cir- 
cuited might operate, but it would soon 
overheat and burn out. Since most de- 
signs permit quick replacement of parts 
a questionable coil could be replaced by 
a new one and the operation of the unit 
then checked for satisfactory perform- 
ance. 


When a magnetic contactor opens, the 
movable part strikes the stationary stop 
rather forcibly. There is a “dead,” or 
center of percussion point at which the 
effect of the blow is nullified. If the 
striking occurs at some other point the 
device is subjected to mechanical vibra- 
tion and strains that reduce its mechan- 
ical life. If the design of a contactor 
properly locates the armature stop with 
respect to the center of percussion 
point, undesirable shock and vibration 
of parts will be reduced and the mechan- 
ical life of the entire device will be in- 
creased. The effect of this feature is 
vividly illustrated by the “sting” of a 
baseball bat if the ball strikes near the 
end. 


Dirt May Cause Noise 


D.C. contactors always operate 
quietly when closed. A.C. contactors 
may be noisy. The laminated magnetic 
structure, necessary on A.C. designs, 
must be held tightly together by screws, 
rivets or other means. If the lamina- 
tions become loose the assembly will be 
noisy. 

Noise will also result if the movable 
and stationary pole pieces do not fit 
well together when the device is closed. 
Dirt or rust may prevent proper closure 
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of these surfaces and cause obj 
able noise. To prevent rust on 
fitted surfaces during shipment 
grease is applied. The excess 
should be removed when placed in 
ice to eliminate a “sticking” or 
effect when the surfaces are first 
against each other. 

The most important device in 
ing noise of an A.C. device is the 
ing coil usually imbedded in a 
the laminated magnetic structure, 
coil is often a single turn of wire or 
strap and if broken the noise will 
most objectionable. If contactor js 
noisy, look first for a broken shading 
coil. 


Severe Service Installations 


For high voltage installations, in ex. 
plosive atmospheres and areas of cor. 
rosive nature, such as acid fumes, the 
entire equipment is often completely 
immersed in oil. The oil should be main. 
tained at proper level and should be 
kept clean, especially when used for in- 
sulating purposes. A monthly inspec 
tion of oil-immersed equipment is ade- 
quate unless service is so severe that 
the oil deteriorates rapidly. 


“Explosion Tested” starters are in- 





FIGURE 2.—TESTING CONTACTS 


This illustration shows how contact pret 

sures are checked. Weak springs and over 

worn thin contacts will reduce contact prer 

sures. A small contact with suitable pret 

sure will carry more current than a larger 
one with poor pressure. 
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FIGURE 3.—CLEAN DASHPOTS 


Dashpots should be kept clean since their 
working parts are machined in manufac- 
ture to small clearances. 


tended for use in explosive atmospheres 
and do not require oil. These starters 
are built to specifications of the Under- 
writers’ Laboratories. The enclosing 
cases are built to withstand high pres- 
sures that occur within the case if in- 
ternal explosions should occur and to 
prevent flames escaping into the explo- 
sive atmosphere. If dismantled, the 
parts of an explosion tested starter 
must be carefully assembled to be sure 
that all bolts, nuts and joints are tight. 
Operation in the explosive area, unless 
properly and completely assembled, is 
not permitted. 

Since many parts of contactors and 
telays are made of steel and subject to 
rust, these parts are always covered 
with a protective coating such as zinc 
or cadmium plating. Copper and brass 
parts are often treated with a light fin- 
ish to protect against oxidation and for 
sake of appearance. Steel cabinets are 
painted; small sizes often have baked 
finishes. Galvanized sheet is often used 
to give added assurance against cor- 
Tosion. 


Proper Liquid in Dashpot 


When oil or any liquid is used in 
dashpots, regular inspections should be 
made to be sure that the dashpots are 
free of friction and the proper oil level 
is maintained. The liquids used in dash- 
pots are tested for certain character- 
istics, such as change in viscosity with 
temperature changes. A change in oil 
or liquid would therefore affect the op- 
eration of the relay. No substitution of 


oil or liquid used in dashpots should be 
made. 


temperature equivalent to that in which 
the motor is located. Otherwise the re- 
lays may not operate to the best advan- 
tage. For example, a thermal overload 
relay should not be in a temperature 
much in excess of the motor room tem- 
perature unless proper allowance for 
the difference in temperature is made 
when the thermal heaters are selected. 

Loose connections are a frequent 
cause of trouble. They result in over- 
heated parts that eventually must be 
replaced. Once tight does not mean 
they will remain tight. Periodic inspec- 
tion is necessary. Changes in tempera- 
ture, vibration and carelessness are all 
common causes of poor connections. 
They should always be tight and clean. 


Resistors frequently fail from exces- 
sive temperatures. Over-heating may be 
caused by insufficient ventilation, exces- 
sive current or more continuous service 
than was anticipated in the design. 
Loose connections often cause local 
heating with eventual burned connec- 
tors. Grid or cast types sometimes 
break in handling or with frequent and 
sudden overheating and cooling. 

Moisture, dirt and dust are constant 
sources of trouble as they reduce in- 
sulation values of insulated wires and 
cables. They constitute a leakage path 
across which breakdowns occur between 
points of different potentials that would 
never occur on clean and dry surfaces. 
Routine maintenance should remove dirt 
and dust by blowing with dry com- 
pressed air, wiping or washing with 
suitable cleansing fluid. Compressed air 
under too much pressure may drive 
metallic dust and dirt into insulation or 
lodge particles between stators and ro- 
tors of motors or in moving parts of 
contactors and relays. 


Moisture may occur from condensa- 


er ene < a Rg AINE 3. 0 
spre sespmenon tens ttbmitdets cova gs 


; 





FIGURE 4.—COIL REPLACEMENT 


Defective coils must be replaced. They are 
usually designed so that coils may be 
changed easily and without much delay. 


tion, humid atmospheres, spray or over- 
head dripping. Heaters are sometimes 
placed in enclosures to keep the in- 
teriors dry. They are generally ar- 
ranged io be automatically effective 
when the equipment is idle because the 
normal heat of resistors and coils is 
sufficient while in operation. Drip-proof, 
water-tight and dust-tight enclosures 
may be provided. 
(Continued on page 28.) 
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FIGURE 5.—LOOSE CONNECTIONS CAUSE MUCH TROUBLE 








Thermal relays are subject to ambient 


All connections must be kept tight at all times. Loose connections are a frequent but 
temperatures and should be in a room 


very elusive cause of operating troubles. 
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Swift International 
Earnings Rise 16.5% 


ET earnings of Compania Swift 

Internacional during the 1943 cal- 
endar year amounted to 20,561,550 Ar- 
gentine pesos compared with 17,647,932 
pesos in 1942, an increase of 2,913,618 
pesos (16.5 per cent), the company’s 
annual report discloses, Translated into 
U. S. currency at an exchange rate of 
25.16c per peso prevailing on December 
31, 1943, net profit amounted to $3.45 
per share compared with $2.77 the 
previous year and $2.95 in 1941. 

Joseph O. Hanson, president, advised 
shareholders that the company had in- 
creased its earned surplus 8,542,309 
pesos after allowance for dividend pay- 
ments during the year amounting to 
$2.50 per share. Political conditions 
have not affected the company’s opera- 
tions in Argentina, he said. 

The bulk of the company’s produc- 
tion, as in previous war years, con- 
tinues to be refrigerated,-canned and 
dehydrated meats sold on contract to 
the British government on an f.o.b. 
country-of-origin basis so that all ship- 
ping risks are assumed by Great Brit- 
ain. 

Commenting on future prospects, 
Hanson declared: “With the end of the 


war in Europe, we look for a substan- 
tial demand from that area for meat 
products, as it is reported that local 
flocks and herds there have been seri- 
ously depleted. Our plants, in countries 
having large exportable surpluses of 
meat and derivative products, are fa- 
vorably situated to participate in such 
business.” In addition to Argentina, 
plants are maintained in Uruguay and 
Brazil as well as in Australia and New 
Zealand. 

Directors set agide 1,750,000 pesos 
out of last year’s earnings as a reserve 
for restoration of certain plant facili- 
ties for post-war uses. Provision was 
also made out of earnings for increased 
taxes, including an excess profits tax 
inaugurated by the Argentine govern- 
ment. 

Hanson reported that a subsidiary in- 
corpotated in Maine to conduct the 
company’s operations in Brazil had 
been liquidated and a Brazilian com- 
pany, Compania Swift de Brasil, formed 
to take its place. G. C. Whitney was ap- 
pointed president and general manager 
with headquarters at Sao Paulo. Di- 
rectors also established International 
Commercial Co., Inc., a United States 
subsidiary, to sell certain products 
shipped to this country. Offices are in 
Chicago with O. R. Kresse, formerly 
vice president of Compania Swift In- 
ternacional, serving as president. 





WEA Acts to Force Some 
Food from Cold Storage 


The War Food Administration finally 
acted this week to hasten the movement 
of ‘some perishable foods other than 
meat out of cold storage and to make 
room for commodities to be produced 
in 1944. Under amendments to FDO 
70, 70.1, 90 and 90.1, effective March 22, 
stocks of frozen poultry, frozen and 
cold-pack fruits and vegetables, and 
fruit and vegetable purees in cold stor- 
age warehouses of more than 10,000 
cu. ft. capacity must be reduced by 20 
per cent within 30 days. All products 
in storage 10 months or longer must 
be removed. 

Another provision prevents use of 
cold storage facilities for nuts in the 
shell and canned fish and canned shell 
fish in hermetically sealed containers. 

Commercial cold storage stocks of 
perishables are normally depleted before 
new production flows in. This year, 
however, there has been a strong tend- 
ency on the part of large commercial 
buyers and users of food to pile up sup- 
plies in excess of normal requirements. 
This, coupled with the need for space 
for handling government supplies, has 
crowded facilities. 

Less than half the fruits and vege- 
tables in cold storage now have ration 
point values and point values on most of 
the others have already been reduced. 
Fruit purees are rationed but vegetable 
purees are not. 

On March 1, U. S. public freezer 
space (below 30 degs. F.) was 92 per 
cent occupied, compared with 89 per cent 
on February 1 and 64 per cent on March 
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1, 1943. Occupancy of U. S. public cooler 
space (30 degs. and over) was 73 per 
cent on March 1, 1944, 68 per cent on 
February 1, 1944, and 57 per cent on 
March 1, 1943. 


INDUSTRY PRODUCTS GET 
SCANT MENTION IN LOW- 
POINT, NO-POINT PLAN 


The no-point, low-point foods pro- 
duced by the livestock and meat indus- 
try are receiving scant publicity in the 
current War Food Administration pro- 
gram designed to encourage consump- 
tion of more plentiful foods. For ex- 
ample, in announcing this week that 
hotels, restaurants, industrial concerns 
and railroad dining cars will cooperate 
in supporting the program, WFA said 
that no-point, low-point foods include 
potatoes, eggs, oranges, grapefruit, cer- 
eals and many other fruits and vege- 
tables but did not mention variety 
meats, lard and other meat industry 
products. 


WEA said that officials of the Amer- 
ican Hotel Association and the National 
Restaurant Association have assembled 
12 prize-winning entree recipes which 
call largely for the more plentiful foods. 
These will be released by the War Ad- 
vertising Council for 50,000 hotels, res- 
taurants and operators of industrial 
feeding systems. A special award of 
merit from WF A will be given to estab- 
lishments which feature the no-point, 
low-point recipes or other recipes de- 
veloped by their own chefs which are 
built around the more plentiful foods. 
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Wilson Sees Boneless 
Beef as Important 
Post-War Item 








The prediction that boneless beef wip 
become an important item in civiliay 
meat consumption in the post-war pe. 
riod was made this 
week by Thos, § 
Wilson, chairman 
the board of Wi. 
son & Co., Ine, a 
the annual stock. 
holders’ meeting in 
Chicago. 

Emphasizing the 
influence of bone. 
less beef and othe 
meat products noy 
being turned out in 
tremendous volume 
for military ug, 
Wilson declare 
that much of the 
beef supplied to the 
civilian trade after the war will be 
boned in the plant and shipped to the 
butcher in 50-lb. boxes, with important 
savings in packing space and better 
utilization of bones and fat. 

Edward F. Wilson, president of the 
company, stated that the organization 
is carrying on extensive research work 
in meat dehydration in connection with 
its post-war planning. Output of one 
of the company’s newest products—de 
hydrated corned beef hash—is now en- 
tirely for military use. “If domestic 
help is hard to obtain after the war, it 
is products of this type ‘that will have 
a good market,” the Wilson & Co. presi- 
dent said. 

Thos. Wilson told stockholders that 
under existing OPA regulations, paek- 
ers cannot operate fresh meat depart 
ments at a profit. “With the gover 
ment regulating prices at which we buy 
and fixing price ceilings under which we 
sell, there does not remain the ‘margin 
of fair profit’ guaranteed by the price 
stabilization act,” he said. 

Stockholders were informed that al 
though earnings trends and shipments 
for the current fiscal year are encourag- 
ing, it is impossible to make any at 
curate predictions at present because of 
wide monthly fluctuations. 





THOS. WILSON 


NO MORE BONERS FROM ARMY 


While no official statement has been 
issued, it is understood that the Army 
has discontinued the release of beef 
boners as a part of the general tighten- 
ing up in its manpower situation. Its 
reported that all applications for th 
release of beef boners from the Army 
will be automatically denied. The armed 
services are receiving an amount d 
boneless beef approximating current re 
quirements, but the Quartermaster 
Corps will apparently have to forego its 
hope of building up a stockpile of bone 
less beef. 
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1037 Weodword (at Majestic Bidg.) 
6534 Woodword (et Grand Bivd.) 
1332) Woodward (in Highland Park, near Weverty) 
7340 Grand River (ot Grand Bivd.) 

9108 Grand River iat Jey Reed) 
1432) Eost Jefferson (et Lekewsed? 
210 W. Fourth St. fin Reyel Ook) 
If these seven stores are not convenient to you, any 
the 21 Sanders stores will be 
Casserole Cartons. Orders 


AM, Monday through Friday. Listen to this program 
HED 
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CANDIES * BAKED GOODS © ICE CREAMS * LUNCHEONS 














There’s Magic in These Words— 
“Ready Cooked Foods” 


any Sanders store will be take order 
Cossssole Cantons, Ootoss thould be plosed 0 day ts 
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HED 1875 
nestor oe tender Poms 
Listen for dolly Ready Cooked Speciol, WWJ— 9:30 A.M. 








Is Today Your Busy Day? 
Then Here’s a Quick, Hot, Nourishing 
Meal for Tonight's Dinner 


If today is your busy day and you are wondering just 
i a dinner for 
Sanders Ready 


i 
4 
| 
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9108 Grond River, ot Joy Read 
14321 Best Jefferson, ot Lekewsed 
310 W. Fourth $t., Beye! Ook 
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Gets War-Busy Trade With One-Dish Meal 


ANDERS—21 stores serving meals 
S and selling baked goods, candies 

and other food specialties in De- 
troit, Mich.—have come up with an idea 
which might be used by meat processors 
in other localities. 


Point-free, one-dish casserole meals 
are now being sold to the war-busy 
Detroiters in special heatproof and 
moistureproof cartons which the house- 
wife can place in the oven for heating. 
These one-dish meals include steak and 
kidney pie, creamed potatoes and sau- 
sage, chopped beef pie and biscuits, spa- 
ghetti and meat balls, Spanish rice and 
wieners and shrimp and vegetable pie. 
Seven Sanders stores having the neces- 
sary refrigerated cases offer two items 
from the list daily. 


Ads Emphasize Timely Points 


Sanders’ current advertising in De- 
troit papers (see. above) emphasizes 
merchandising points which are par- 
ticularly effective at present: 1) no ra- 
tion points needed; 2) ready-to-serve; 
3) reasonable in cost per person. 

Production and sale of such items have 
certain advantages for the meat proc- 
essor and sausage manufacturer: 


1—A good many meat plants are 
equipped to turn out such ready-cooked 
foods; they have the cutting equipment, 
steam-jacketed kettles and bake ovens 
required for making them. 

2—Variety meats used in some of 

dishes are plentiful and none too 
easy to move. Moreover, dishes em- 
ploying sausage should provide a prof- 





itable outlet for this type of product. 

3.—Such products may be distributed 
by peddler trucks to delicatessen and 
retail meat outlets along with other 
items in the processor’s line of ready- 
to-serve meats. 

4.—The meat processor has the tech- 
nical background of sausage and loaf 
manufacturing and meat canning to aid 
him in preparing these products. 

In England and Canada the manufac- 
ture of meat pastries, pies, puddings 
and similar ready-to-serve items is 
much more common among meat indus- 
try firms than it is in the United 
States; however, English processors do 
not offer as wide a range of sausage 
and loaf meats as do American firms. 


There would appear to be a good mar- 
ket for no-point or low-point ready-to- 
serve meat dishes in 2-lb. family size 
units similar to those put out by the 
Sanders firm. 

While the gain in the number of 
meals served by restaurants since the 
war began has been due to a number 
of factors, three which have increased 
civilian patronage are: 1) desire to 
make family ration points go farther; 
2) inconvenience and excessive time in- 
volved in assembling, buying and trans- 
porting the foods needed for a com- 
plete meal; 3) the housewife’s lack of 
time for preparation of meals and shop- 
ping if she is doing war work or if nor- 
mal family life is disrupted by “swing” 
shifts, etc. 

Although they do not possess all the 
attractiveness of restaurant fare, ready- 
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to-serve dishes which form the basis of 
a meal do match the restaurant’s no- 
point cost, are more economical from 
the dollar-and-cents standpoint and re- 
quire less of the housewife’s time for 
shopping and preparation than do un- 
processed foods. Moreover, the meat 
processor should be able to offer the 
consumer a greater variety of ready-to- 
serve dishes than she can obtain from 
cans or in any other form. In addition 
to the foods named above there are 
countless other possibilities, including: 

Chili con carne, chili and macaroni, 
meat and vegetable stews, corned beef 
hash, chop suey, sausage-rice royal, 
farmhouse stew, family dinner and beef 
goulash. 


Distribution a Problem 


The processor’s ability to enter this 
field, of course, would depend on wheth- 
er he had the labor, equipment and 
transportation facilities available to do 
the job. Distribution would require 
careful watching since the products 
would have to be delivered soon after 
preparation and the retailer would 
probably have to dispose of them on 
the day of delivery. Most processors 
would find it difficult to maintain daily 
distribution of such a line but could 
keep their outlets supplied on specific 
days each week. 

Such a line would be most successful 
if it were strongly supported by an ad- 
vertising and merchandising program 
patterned along the line used by the 
Sanders company in Detroit. 
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BACK UP LARD PROMOTION BY 


ARTICLE Xi 
Blue Lard; Antioxidants 


"Tree production of quality lard de- 
pends on adherence to certain fun- 
damental principles which may be 
followed by every progressive packer, 
whether his output of this important 
industry product is large or small. 
These basic principles of lard produc- 
tion are set forth in a series of articles 
prepared by the American Meat Insti- 
tute, which are now being published in 
THE NATIONAL PROVISIONER. 





Making Better Lard 


By following these recommendations, 
all packers can produce a good grade of 
lard that will win and retain consumer 
acceptance. Although important at all 
times, the output of quality lard is par- 
ticularly vital at present, in view of the 
favorable position of lard under ration- 
ing regulations and in view of the cur- 
rent promotional campaign being con- 
ducted on behalf of lard by the Amer- 
ican Meat Institute. 








Hot lard with the desired amount of gas enters the Votator through a high-speed, 
high-pressure pump. This pump forces it through cooling and plasticizing units, then 
out an extrusion valve which works like an atomizer and sprays the finished lard into 
a pipe leading to container. This processing under 


pressure along with instantaneous chilling, accounts 
for the extremely fine texture and the complete 


aa 


elimination of grainy structure in V otator-processed 
lard. Consult The Girdler Corporation, Votator 


Division, Louisville, Ky. . . . today! 


*Trade Mark Registered U. S. Patent Office 
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A CONTINUOUS,-ENCLOSED 
LARD PROCESSING UNIT 





| 


The eleventh article in the series, jp 
question and answer form, takes up the 
question of blue lard and antioxidants. 

1.—What makes lard blue? 


Occasionally steam rendered lard dig. 
plays a blue color. This color is due tp 
a natural blue pigment in the lard. }; 
is not due to spoilage, deterioration, or 
contact with copper equipment. Ip. 
stead, it is an indication of careful rep. 
dering, appearing much ‘more fre. 
quently in properly cooked lard than ix 
overcooked lard. It is never seen in lard 
made from old or mishandled fats. 

2.—Does blue color appear only in 
lard from killing fats? 

No. Blue color appears almost as fre. 
quently in lard from cutting fats as in 
lard from killing fats. 

3.—How is color in lard measured? 

Color is measured in terms of Lovi- 
bond units. The usual color of lard és 
composed of yellow and red. Blue lard 
has blue color in place of some or all 
of the red.. When lard appears green, 
it really is a mixture of blue with yel- 
low. Some typical color readings are as 
given in the accompanying table. 





Lovibond Units 








Description of Fat 
Yellow Red Blue 


A blue lard fron 

BES GE wccccccuce . 5.5 0.0 3.6 
A blue lard from 

eutting fat pms neoiinins 7.0 0.0 3.6 
A green lard from 

Bidding fat .ccccccccces 6.0 0.3 0.6 
A green lard from 

GE GS oceccccczces: G4 0.0 07 
A light colored lard 

from cutting fat (not 

SOBRE) coccccccvcesccese 5.0 0.5 00 
A light colored lard 

from killing fat (not 

SE wdcevednsanseves 4.0 0.2 0.0 





4.—What is the objection to blue 
color in lard? 

There is always consumer objection 
to any variation from what is consid- 
ered normal. Customers expect lard to 
be white or creamy, but not blue. They 
do not know that in this instance blue- 
ness indicates first quality fats, careful 
processing, and freshness of product. 
Because they do not know this, the blue 
color must be removed before the lard 
is packaged. 

5.—How may the blue color be re 
moved? 

It may be removed easily by refining 
with fuller’s earth. Experience has 
shown that lard that is blue in color 
bleaches very readily. 

6.—Can carbon be used for refining 
blue lard? 

No. Carbon is good for removing yel- 
low color and especially good for Te 
moving red, but will not touch the blue. 

(Continued on page 29.) 
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The requirements of our Armed Forces 
are taking a very large portion of the pro- 
duction of Sylvania cellophane. The bal- 
ance is going into essential civilian uses. 


When the war is won we promise that 
Sylvania cellophane, with its new im- 
proved qualities will again play its full 
part in civilian uses. 





*Trade Mark Reg. U.S. Pat. Office 


SYLVANIA INDUSTRIAL CORPORATION 


General Sales Office 122 East 42nd Street. New te ee ciate ~ 
Works and Principal Office Fredericksburg. Virginia E i 
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TRADE MARK 


THE QUALITY TRADE MARK 





Se. 


ForGrinderPlatesandKnives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 
all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 
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War Meat Board is Now Operating 
Successfully with Industry’s Aid 


FTER nearly a year of operation, 
the War Meat Board is success- 
fully performing the functions assigned 
to it,” said Harry Reed, chairman of the 
board, in an interview with a represen- 
tative of THE Na- 
TIONAL PROVISION- 
ER last week. “Most 
of the credit,” con- 
tinued Mr. Reed, 
“should go to the 
livestock and meat 
industry for its 
spirit of coopera- 
tion, and to those 
members of the in- 
dustry who have 
served on the board 
or on its advisory 
committee.” 


When the Board 
first started its 
work, the general 
public had an incorrect idea that it was 
to be a superpowerful organization with 
authority to issue orders on any phase 
of the meat problem from control of 
production down to consumer rationing. 
This erroneous idea even prevailed to 
some extent within the industry, al- 
though public announcements clearly 
described and defined the powers and 
functions of the board. As a result of 
this false impression, according to Mr. 
Reed, there has been some disappoint- 
ment because the Board has not de- 
livered all that, erroneously, has been 
expected from it. 

Actually, the War Meat Board was 
set up only as an advisory body, and its 
primary function is to ascertain the 
facts about supply and demand, put the 
facts into a general supply and demand 
picture, and make recommendations to 
the action agencies based upon the 
facts. It was hoped that the Board 
would thus be able to bring about a 
balance between supply and demand, 
and that it would act as a “nerve cen- 
ter” for the wartime meat industry. 
Proof that it has been successful in this 
aim is found in the fact that its recom- 
mendations are usually favorably acted 
upon by the action agencies concerned. 


HARRY REED 


Finger on Production Pulse 


On the supply side of the picture, the 
Board keeps its finger on the pulse of 
production through weekly and monthly 
reports of segments of the industry. An 
efficient staff maintained at Chicago 
compiles these reports into detailed pro- 
duction statements which are on the 
desks of board members every Tuesday 
morning. The board membership in- 
cludes consultants on beef, pork, small 
stock, and canned meats, as well as rep- 
resentatives of WFA. On the advisory 
committee are representatives of cattle 
producers, cattle feeders, sheep and 
lamb feeders, hog producers and feed- 
ers, stockyards, market agencies, pack- 





ers, nonslaughtering processors, whole. 
salers and retailers. 

On the demand side of the Picture, 
represented on the board are the armeg 
forces, the agency responsible for gov. 
ernment purchases of meat other than 
for the armed forces (Lend-lease, ete.), 
and the rationing division of the OPA. 
The price division of OPA is also repre. 
sented on the board. 

At each meeting of the board, the 
members are supplied with information 
as to total meat production during the 
previous week and a _ breakdown by 
types of meat and production by re. 
gions. This information was described 
by Mr. Reed as “the best measure of 
meat production on a weekly basis that 
has ever been compiled in the United 
States,” and it is the result of voluntary 
cooperation from all classes of slaugh- 
terers. In conjunction with reports from 
various “demand” agencies, the infor- 
mation provides the board with a basis 
for its recommendations to the action 
agencies, an important aim of such ree. 
ommendations being to balance supply 
and demand. 


Recommendations to Agencies 


For example, the board may recom- 
mend to the armed forces and Lend- 
lease that they curtail their purchases 
in certain areas during a particular 
week, or increase them in another; that 
purchase of certain types of meat be in- 
creased or decreased; that ration points 
be raised or lowered on certain items; 
or that prices be adjusted to facilitate 
the orderly flow of meat through regu- 
lar channels. In an economic system 
such as is made necessary by the war, 
the board’s recommendations are in- 
tended to create a certain amount of 
flexibility which is ordinarily supplied 
by the natural economic laws of supply 
and demand. 


Before the War Meat Board was 
established, there was never any bal- 
ance attained; government purchases 
were made first, and the balance went 
to civilians. At a time of shortage, for 
instance, the government frequently 
made such large purchases that civilian 
supplies were unduly low in certain 
areas. Then, when supplies were ample, 
government purchases might fall off to 
such an extent that civilian markets 
would be flooded. The board simply en- 
courages the meeting of demand and 
supply that is ordinarily encouraged by 
the rise and fall of prices. 

Although Mr. Reed does not pretend 
that the meat supply problem will be 
easily solved from here on out, and 
recognizes that there are some pretty 
tough days ahead, he does feel that the 
War Meat Board is and will continue to 
be a stabilizing influence so long as nor- 
mal price variations are blocked by wat- 
time regulations. As evidence of the 

(Continued on page 39.) 
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Meat Cutting Units Set 
Up at Some Army Camps 








A central meat cutting plant which 
receives the carcass meat ration for an 
entire Army post, divides it into cuts 
and then issues it to individual company 
messes is being put into operation by 
the food service section of the Quarter- 
master Corps in various Army installa- 
tions throughout the country. Under 
this setup, meats are cut and distrib- 
uted to permit most advantageous use 
and to provide better cuts to individual 
messes. This system is said to save the 
government money through mass ren- 
dering of fats and the use of these in- 
stead of new shortening for baking 
and other cooking. 

The type of meat each company mess 
js to receive is detefmined by a meat 
roster on a rotating schedule. For ex- 
ample, if the master menu, prepared in 
the office of the Quartermaster General, 
calls for hamburger at dinner and beef 
stew at supper, the butcher section may 
be able to cut the meat so that instead 
of stewing beef, the company will re- 
ceive beef for roasting or even steaks. 
Lamb is broken down in the same man- 
ner—by cutting so that there will be 
lamb patties for dinner and either roast 
lamb or chops for supper. 

Lard rendering by the butcher section 
saves the government from $400 to $500 
per month per regiment, it is estimated, 
based on the fact that the companies 
use lard rendered by the section from 
fat trimmings. Sufficient lard is ob- 
tained for cooking and baking for the 
entire post. As a result, no issue of 
lard, as authorized on the master menu, 
is made to the messes by the commis- 
sary. In the past, when individual com- 
pany mess halls rendered, it was still 
necessary for them to receive a lard 
issue. Fats are ground before rendering 
at the section. 


Since meat received by the mess halls 
is already cut, company cooks have 
more time to devote to preparation of 
meals, Also, the problem of keeping the 
mess halls clean is simplified. Other 
benefits include proper utilization and 
saving in meats which result from su- 
pervised cutting and boning. 


Workers to Get Sick Leave 
and Overtime Vacation Pay 


Under a company-union agreement 
approved this week by the War Labor 
Board, 20,000 employes in Swift & Com- 
pany plants in a number of cities will 
receive increased sick leave and vaca- 
tion benefits. The agreement is part of 
a master contract between Swift and 
the unions and these specific provisions 
Were submitted to WLB for approval 
because they involved changes in work- 
ers’ Temuneration. Other demands in- 
volving wages and working conditions, 
Which the unions wish to impose on 
Swift and other major packing com- 


panies, are the subject of WLB hear- 
ings now being held at Chicago. 

Under the new agreement (with the 
United Packinghouse Workers of Amer- 
ica, CIO, in 16 plants, and the Amal- 
gamated Meat Cutters and Butcher 
Workmen of America, AFL, in seven 
plants) employes who are granted va- 
cations on a normal work-week basis, 
but who would have earned more pay 
because of overtime by remaining at 
work, will be paid the difference be- 
tween their regular pay and their over- 
time earnings had they not taken their 
vacations. 

Two weeks’ sick leave with half pay 
after one year of employment is pro- 
vided regardless of seniority. The board 
also approved payment at regular rates 
for attendance at union grievance com- 
mittee meetings. The awards are retro- 
active to August 11, 1943. Plants 
affected include Chicago, East St. Louis, 
Milwaukee, Sioux City, Des Moines and 
Evansville, Ind. 


AMENDMENT 13, MPR 389 


Under Amendment 13 to MPR 389, 
effective March 23, the definition of 
“store” in Section 12 (c) (2) on local 
delivery has been revised to read: “A 
store means a restaurant, hotel, retail 
store, a wholesaler’s or hotel supply 
house’s warehouse, or the place where 
actual physical possession of the prod- 
uct is taken by a government agency.” 

The definition of “Lebanon bologna” 
has been amended to read: “ ‘Lebanon 
bologna’ means an all beef sausage con- 
taining no meat other than beef and 
beef fat; which is stuffed in beef cas- 
ings or artificial casings; which is 
smoked not less than 96 hours during 
the months of May through September, 
and not less than 144 hours during the 
remaining months; which has a fat con- 
tent not in excess of 12 per cent; which 
has a yield not in excess of 88 per cent; 
which contains no extender; and which 
has been made under federal inspec- 
tion.” 


CONTEST PROMOTES B-V 


A $7,500 prize contest for the best 
recipes using B-V, new meat flavor 
product developed by Wilson & Co., has 
been announced by the company. The 
opening advertisement, which appeared 
in the Saturday Evening Post and other 
publications, carried the following re- 
quest by George Rector, Wilson food 
consultant: “Wanted—1,000,000 Women 
to Help Me Build My Book of Home- 
made Recipes Using Wilson’s B-V.” 


Rector’s weekly food column, which 
appears in a number of newspapers, is 
also carrying news about the contest. 
Top award in the competition will be 
a prize of $1,000, supplemented by 1,035 
other cash awards. 


Invest in Victory! Buy War Bonds! 
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WE'VE AN EYE 
FOR “FIGURES” 


Wuo wins the beauty contest? The 
lovely with the best figure. For she’s 
the one the judges pick, when a bevy 
of pretty girls passes in review. Which 
just proves that the right kind of figure 
always makes a hit . . . that shape is 
often the measure of success. 





Take the salt business, for example. 
Just as our super-glamour gal’s figure 
is “different,” you'll find the shape of 
an Alberger crystal different. For only 
Diamond Crystal is flash crystallized — 
crystals caused to grow much more 
rapidly. As a result, Diamond Crystal 
Alberger flakes have maximum specific 
surface. And any chemist or food tech- 
nologist knows that the solubility rate 
of salt depends on specific surface more 
than anything else. 
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So, if it’s rapid solubility you’re in- 
terested in, it will pay you to study 
Diamond Crystal. Compare it with the 
salt you’re now using. Examine its 
crystals. You’ll be delighted with the 
results of your laboratory comparison, 
and equally pleased when you follow 
up with actual plant tests. Yes, a trial 
will convince you that the right shape 
puts Diamond Crystal out in front 
when it comes to rapid solubility. 





NEED HELP? HERE IT Is! 


If you have a salt problem, write to 
Technical Director, Diamond Crystal, 
Dept. I-7, St. Clair, Michigan. We’ll 
be glad to advise you—or even send an 
experienced salt technician to your 
plant—without obligation to you. 


DIAMOND CRYSTAL 
SALT 
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Making Mettwurst 


A midwestern meat packing company 
is interested in making mettwurst sau- 
sage and also wants some information 
on the price ceiling on this product. The 
firm’s sausage superintendent writes: 


Editor THE NATIONAL PROVISIONER: 

We are interested in making mettwurst sau- 
sage and find we do not have adequate formula 
and processing information on this product. Can 
you help us out? How is this sausage classified 
for price ceiling purposes under OPA regulations? 


Mettwurst sausage containing 100 
per cent pork would be excluded from 
MPR 389 and would be covered only by 
the General Maximum Price Regula- 
tion. If any beef or veal is used in the 
formula, the prices will be subject to 
regulation under MPR 169. ~ 

American mettwursts have some 
qualities in common with fresh sausage, 
dry sausage and the frankfurt-bologna 
group. The term “mettwurst” is ap- 
plied generally rather than specifically 
and one packer’s mettwurst may be 
very unlike that turned out by another 
processor. Sometimes mettwurst is 
made from all pork; in other cases it 
contains beef. If mettwurst is not 
cooked to 137 degs. inside temperature 
the pork in it should be refrigerated or 
otherwise treated under Meat Inspec- 
tion Division rules. 


ALL PORK METTWURST. — This 
product requires the following ingredi- 
ents: 


50 Ibs. lean pork trimmings 
50 Ibs. regular pork trimmings 


Grind the meats through the 1-in. 
plate of the hasher and put them in 
mixer, adding 

6 oz. ground white pepper 

2 0z. mace 

8 oz. corn sugar (dextrose) 
2% lbs. salt 

2 oz. sodium nitrate 

% oz. nitrate of soda 


Mix the meat and seasoning about 2 
minutes. No water or cereal is used in 
making this product. 

Hold sausage meat in cooler at 38 
degs. F. until cured. Stuff in beef 
rounds 14 in. long or similar manufac- 
tured casings. After stuffing, the prod- 
uct should be held in natural temper- 
atures for 2 to 4 hours, until it is part- 
ly dry. Some sausage makers let it 
hang in the dry room for 1 or 2 days. 
Then smoke in a cool smoke, not above 
80 degs. F., over night. 

Remove from smokehouse and show- 
er with hot water. This has a tendency 
to swell the product. Then hold at a 
temperature of 50 degs. If held in 
cooler temperature the sausage may 
bleach. The product should be made 
fresh every week. 


BEEF-PORK METTWURST. — A 


Page 18 


good mettwurst may be made according 
to the following formula: 


55 Ibs. fresh lean pork trimmings 
25 Ibs. fresh regular trimmings 
20 Ibs. beef chucks, free from sinew 


Grind pork through the 1-in. plate of 
the hasher. Grind beef chucks through 
7/64-in. plate of hasher. Chucks and 
pork are sometimes rocked for about 
10 minutes, making a medium fine cut. 
Place pork, beef and curing ingredients 
in the mixer, adding 


3 oz. mustard seed 

6 oz. white pepper 

1 oz. ground caraway 

% oz. cloves 

2 oz. coriander 

% oz. sage 

2 oz. sodium nitrate 

% oz. nitrite of soda 
2% Ibs. salt 


After the sausage is stuffed, either in 
hog casings, beef rounds 14 in. long 
or similar manufactured casings, it is 
hung over night in the cooler. After 
hanging in natural temperatures for a 
few hours, the following morning, it is 
taken to the smokehouse and held for 
2 hours in a medium smoke. The hog 
casing product is then cooked for 18 
minutes at 165 degs. F. Product in 
larger containers is cooked longer. 


SWEDISH METTWURST. — This 
product requires drying facilities. The 
ingredients are: 

60 Ibs. boneless chucks, trimmed 

30 Ibs. frozen regular pork trimmings or 
S. P. ham fat 

10 Ibs. beef tripe, cooked 


Seasoning: 


8 Ibs. salt if ham fat is used 

3% Ibs. salt if frozen pork trimmings are 
used 

4 oz. granulated sugar 

2 oz. sodium nitrate 

% oz. nitrite of soda 

8 oz. ground white pepper 


Grind boneless chucks and beef 
tripe through 7/64-in. plate. Weigh 
meats and put boneless chucks and beef 
tripe on rocker block and rock for about 
10 minutes, adding seasonings. Then 
add pork trimmings or ham fat and 
rock all together for an additional 10 
minutes, making a total rocking time of 
about 20 minutes for 100 Ibs. of meat, 
giving a medium fine cut. 

Place meats in cooler at a tempera- 
ture of 36 to 40 degs. F. and spread on 
shelving pans or boards until cured. 

This product is stuffed in beef rounds, 
cut 18 in. long. The casings must be 
in good condition and fully cured. 

Stuff casings to full capacity so they 
will be as plump as possible and punc- 
ture thoroughly to prevent air pockets. 
Hang on trucks, carefully spreading so 


product does not touch, and put in~ 


cooler at a temperature of 36 to 40 degs. 
F. for about 24 hours. 


— 


After sausage is carefully hung, stay 
a slow cold smoke, using hardwood gay. 
dust only. Carry temperature of houge 
for first 24 hours at from 70 to 72 degs., 
until entire surface of casing is dry, 

Gradually give the product a little 
more heat and finish off at about 9 
degs. for a few hours, or until desired 
color is obtained. When sufficiently 
smoked, remove from smokehouse ang 
place upon trucks where product will 
not be exposed to draft. When truck 
is full, cover with sacking and deliver tp 
the dry room, which is held as near @& 
degs. F. as possible. 

Hang close together for the first few 
hours, so that product may come down 
gradually from smokehouse to dry room 
temperature without wrinkling or shriy. 
elling. Then carefully spread in hang. 
ing sections, being careful that sausage 
does not touch. Hang burlap around 
product in sections in a curtain form to 
prevent too much air circulation. 

Product made by this formula may 
be shipped strictly fresh within 2% 
hours after delivering to the dry room. 


BRAUNSCHWEIGER METTWURST, 
—This is an all-pork product of the 
“smearwurst” type. The meat formula 
is as follows: 


45 lbs. fresh lean pork trimmings 
55 Ibs. lean regular pork trimmings 


Another formula calls for: 


33 Ibs. extra lean pork trimmings 
33 Ibs. belly trimmings 
34 Ibs. fat pork trimmings 

Grind pork trimmings through %-in. 
plate and then with seasoning and cur- 
ing ingredients through %- or ¥Yg¢-in 
plate, according to consistency desired. 
Seasoning and curing ingredients: 

2% Ibs. salt 

8 oz. corn sugar (dextrose) 
2 oz. sodium nitrate 

% oz. nitrite of soda 

6 oz. ground white pepper 
4 oz. ground coriander 

Meat may be stuffed immediately in 
beef rounds or corresponding arti 
casings, or it may be shelved in cooler 
at 38 degs. F. to cure overnight. If 
stuffed, sausage is held in cooler for cur- 
ing overnight or longer. Mettwurst in 
beef rounds is tied in the middle to form 
pairs. 

Following curing, sausage is smoked 
at 80 to 90 degs. F. for three to five 
hours, depending on color desired. 
Product is held at room temperature for 
several hours and is then stored at 50 
degs. until shipped. Storage in too cold 
a cooler is likely to result in fading. 

If desired, the meat may be chopped 
more finely by putting it in silent cut- 
ter for a short time. Braunschweiget 
mettwurst may be seasoned simply with 
pepper or some liver sausage seasoning 
may be used. 
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“MARLO MEANS HEAT 
TRANSFER EQUIPMENT” 
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ARLO COILS are more than just a “bunch” 
of fins and tubes. Designed into each of 
them are the results of much technical re- 
search, laboratory work and engineering, deeply 
seasoned with field experience. 


All Marlo Coils are “tailor-made”. Many varying 


factors influence the design. The operating conditions 
are rarely exactly the same. Here is where Heat 
Transfer Experience counts. 


It is this skill behind the scenes that gives Marlo Coils 
their high efficiency and performance. 


MARLO 
Ball-Bonded Blast Coils—Cooling and Heating 
Air Conditioning and Refrigeration Apparatus 
Industrial Blower Units « Unit Coolers 
Evaporative Condensers and Coolers 
Low Temperature Apparatus. 


MARLO COIL COMPANY 


ST. 


LOUIS, MISSOURI 
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Personalities and Fivents 


if the Week 


People are going to get as much meat 
this year as they did last, despite pre- 
dictions that America is facing crucial 
food shortages, John Holmes, president 
of Swift & Co., said in a recent address 
in Los Angeles. “The total amount of 
meat prepared for use in 1944,” Holmes 
said, “will be 8 per cent greater than 
our record production last year... .” 

The Virginia State Corp. Commission 
has issued a charter to Philip Green- 
berg, Inc., Danville, Va., to operate a 
slaughterhouse. Philip Greenberg of 
Danville is president. 

Miss Helen Bartley, Mrs. Lottie Chap- 
man and Mrs. Laila Tharp, industrial 
nurses at John Morrell & Co., Ottumwa, 
Ia, and Martin Cernetisch, Morrell 
safety engineer, recently attended an 
industrial nurses’ conference at Cedar 
Rapids. 

Appointment of Robert R. R. Brooks 
as executive assistant to the adminis- 
trator was announced recently by Price 
Administrator Chester Bowles. He will 
serve as Bowles’ personal representa- 
tive on special administrative problems. 
For the past two years, Brooks has 
been OPA labor relations adviser to the 
administrator and director of the OPA 
labor office. 


The American Spice Trade Associa- 
tion, Inc. will hold its thirty-eighth an- 








nual meeting at the Hotel Astor, New. 


York, on May 9 and 10. 


V. S. Davidson of Swift & Company 
and W. F. Sandman of Kingan & Co. 
have been named directors of the 
Charleston, W. Va., association of man- 
ufacturers representatives. 


Marvin Jones, War Food Administra- 
tor, in a recent radio address, told his 
listeners that Americans have been 
wasting at least 20 per cent of all the 
food produced in this country. He cited 
the story of a dinner party at which 81 
persons were present. After the meal, 
the edible waste food scraped from their 
plates weighed 17 Ibs., he said. 








CHICAGO SUPPLIER OCCUPIES LARGER QUARTERS 


Expert meat cutters are shown at work in the new and larger quarters of the Davidson 

Meat Co., Chicago hotel and restaurant purveyors, located at 221 N. Green st. The new 

location has enabled the company to streamline all its operations, according to Fred 

Mangler, vice president, who cordially invites members of the trade to visit the new plant 

and office. At the 1943 Chicago Fat Stock Show, the Davidson firm purchased the grand 
champion load ef beef. 





Resourceful burglars in Montreal re- 
cently found that beef may be used for 
purposes other than eating. They util- 
ized beef sides for sound-proofing mate- 
rial while they cracked open a safe, 
stealing about $1,000 in cash and $200 
in Canadian victory bonds. 

The Mays Packing Co., Inc., Wadley, 
Ga., has been sold to R. G. Foster & 
Brothers, it is reported. The latter con- 
cern will combine the Mays firm with 
the Wright Packing Co., which it now 
operates. 

Joe Hanrahan, 76, who before his re- 
tirement in 1939 completed 62 years of 
service with John Morrell & Co., Ottum- 





Rath Commando, “Missing 
in Action,” Turns Up Safe 


Corp. Willis Pirnie, former employe 
of the Rath Packing Co., is reportedly 
the first Waterloo, Ia., war prisoner in 
Italy to return home safely. The 27- 
year-old commando, with the rating of 
a sergeant, is also a soldier “without 
record” and is still “missing in action” 
according to War Department records. 
Upon his recent return to America he 
Was given a corporal’s rating by Army 


officials, who were unable to trace his 
identification papers. 


Corp. Willis was captured by Ger- 
mans while on a scouting mission near 
Tunis on December 1, 1942: Following 
Italy’s surrender he was released with 
800 other Americans from a prison 
camp. With two other Iowans he 
begged food from friendly Italians and 
walked 200 miles in 36 days to reach 
Maroni, Italy, where he and his com- 
panions were helped by the British 
Army. 
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wa, Ia., the longest record of any 
American Morrell employe, died re- 
cently. He started his Morrell career 
at the age of 10, carrying water for 
men who were erecting buildings at the 
plant. For many years he worked in 
the company’s pork killing department 
and in 1924 was transferred to the 
police and watch department, where one 
of his duties was to show visitors 
through the plant. 


Jules A. Case recently succeeded Guy 
Fox as manager of Swift & Company’s 
unit at Savannah, Ga. Prior to going 
to Savannah, Case was manager of the 
company’s branch at Nashville, Tenn. 


The OPA has issued a permanent in- 
junction against J. E. Dugan of the Mi- 
lan Packing Co., Peoria, Ill., restraining 
him from further violating maximum 
price regulations. 


Martin Cernetisch, safety engineer 
for John Morrell & Co., Ottumwa, Ia., 
has been appointed chairman of the re- 
frigeration committee of the National 
Safety Council. The appointment is ef- 
fective immediately to fill an unexpired 
term which ends with the annual Con- 
gress held in October. The refrigeration 
committee is one division in the meat 
packing, tanning and leather industries 
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section of the National Safety Council. 
Cernetisch has been safety engineer at 
John Morrell & Co. since April, 1942. 
He began his service with Morrell in 
1939 as a machinist in a the mechanical 
department. 

Contracts for the construction of a 
one-story addition to house refrigera- 
tion equipment have been awarded by 
the Swift & Company unit at Water- 
town, S. D., it is reported. 

G. F. Roberts, advertising manager 
of the Sioux Falls, S. D., plant of John 
Morrell & Co., spent several days re- 
cently in Ottumwa meeting with the 
company’s advertising manager, A. C. 
Michener, F. J. Torrence, assistant ad- 
vertising manager, and other members 
of the company. 


Special OPA investigators in Seattle 
are looking for a wandering cowboy 
who has been soliciting orders in office 
buildings for “choicest beef sold on the 
hoof in Montana” for $150 per steer and 
no ration points. The cowboy has been 
promising prospects that the beef would 
be properly cut into steaks and roasts 
and placed in purchasers’ lockers. In- 
vestigators thus far have failed to catch 
up with him. 

C. W. Poropatich, general manager, 
Union Provision & Packing Co., Pitts- 
burgh, Pa., plans to attend the National 
Independent Meat Packers Association 
convention at the Morrison hotel, Chi- 
cago, April 12, 13 and 14. 


Four employes of Armour and Com- 
pany’s Worcester, Mass., unit recently 
suffered minor injuries when an am- 
monia leak in the refrigerating plant 
flooded the building with gas. 


City policemen and workers from the 
Chicago stockyards this week joined a 
roundup to corral a trailer truck load 
of cattle and hogs that broke loose 
after the vehicle had collided with an 
automobile. 


Clarence A. Frazer, 68, former em- 
ploye at Swift & Company, Chicago, 
for more than 30 years, died this week. 
Frazer, prior to his retirement in 1938, 
was employed as manager in the com- 
pany’s hotel, contract and institutional 
department for 12 years. 

Leo Winter of Los Angeles was fined 
$500 by a Los Angeles judge for misuse 
of meat ration points. Winter, who re- 











ceived 129,440 points ostensibly for pie 
shortening in his pie factory, spent 
3,223 points for meat, according to 
OPA. He insisted that his wife and cat 


consumed 495 lbs. of meat, but the 
judge wouldn’t swallow it. 

The federal grand jury at Los An- 
geles recently returned an indictment 
naming David, Sam and Sol Kramer, 
operators of the Kramer Meat Co., Los 
Angeles, Albert Walters, meat dealer, 
and two others as participants in a 
conspiracy involving fraudulent use and 
sale of ration coupons. 

A freight train of 91 cars, three- 
fourths of them loaded with pigs, was 





* Industry Honor Roll * 
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HUTCHISON, F. E.—Capt. F. E. 
(“Sam”) Hutchison, former sales- 
man for the Rath Packing Co., 
Waterloo, Ia., a company com- 
mander of an Army engineers’ con- 
struction battalion, was killed on 
the Anzio beachhead in Italy, the 
War Department has notified his 
parents. Capt. Hutchison, who had 
been overseas since April, 1943, is 
survived by his wife, an infant 
daughter, a sister and a brother. 











HIGH DRESSING PERCENTAGE 
FOR KENTUCKY BEEF 


Scene in cooler of C. F. Vissman & Ca, 
Louisville, Ky., shows beef from three load, 
of Kentucky-fed cattle recently slaughtered 
by the company which dressed out at 63,33 
per cent, cold weight. The Hereford steers, 
fed by O. S. Bond of Bowling 
graded 97 per cent U. S. Choice and the 
meat was sold to the Army for use at fi 
Knox. In the photo (IL. to r.), Capt. John 
R. Simione and Sgt. Ollie L. Gibson, AVC, 
are accepting the beef for the Army from 
George H. Gund, beef superintendent, 








derailed on the New York Central main 
line recently. Approximately 200 pigs 
were killed or injured and scores es. 
caped into the country for miles around 
St. Johnsville, N. Y., as workers from 
nearby areas endeavored to capture the 
fleeing porkers. 

James I. Mac Kimm, 49, president of 
Mac Kimm Bros., wholesale meat cop- 
cern, Chicago, died recently. Mac Kimm, 
a veteran of World War I, is survived 
by his wife, two daughters and a son, 

Superior court judge Clay Allen of 
Seattle has upheld a previous ruling of 
the joint board of the state department 
of labor and industries that the money 
paid to settle claims filed by 20 defend- 
ants for as many packing plant en- 
ployes, killed when an experimental 
Army bomber crashed into the Frye & 
Co. plant, would be paid from funds 
contributed to the workmen’s compen- 
sation fund by the aircraft industry. 
The accident occurred more than a year 
ago, destroying much of the plant. 


Thomas Vincent, traffic manager of 
the Rath Packing Co., Waterloo, Ia, 
has been elected a director of the 
Waterloo-Cedar Falls traffic asso- 
ciation. 

Fire of undetermined origin recently 
swept through the storage plant of the 
Rochester Provision Co., Rochester, 
N. Y., destroying large quantities of 
rationed food and causing damage esti- 
mated at $150,000. 

Thomas J. O’Connor, 76, recently re- 
tired from Kingan & Co., Indianapolis, 
after a record service period of 56 years 
with the company. He has taken up 
victory gardening. 
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Representing all Dressed Hog Shippers 
Specializing in Dressed Hogs from the Hog Belt 
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ss 74 Perfect Galauce! 


hy To suPPLY THE NEEDS or PACKERS ano RENDERERS 
ie Year s of EXP ERIENCE Years? ... yes, many years! Our rendering experience dates 


ail back to the beginning of Dry Rendering. From that time to the 
it con present Packers and Renderers have permitted us to study 
— J their problems and to design the equipment to meet the ever 
son, increasing demand of the Industry. 

llen of 

rien Skilled TE CH NI CIA NS Our Rendering Equipment, Grinding Equipment and Solvent Ex- 
‘efeah traction Equipment is the most complete line in the Industry. 
nt em- Each piece of machinery is the result of extensive research by 
ral J a full time staff of Chemical, Mechanical and Operating 
funds Engineers. They have both the technical and practical training 
pend to solve your engineering problems. 
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00, Ia., tested under actual plant conditions. Our testing plant is in 
“- continuous operation! When operating problems are encoun- 
tered, our laboratory designs new machinery, improves the 

oy existing method, plant tests them and a new rendering im- 
ep provement is created! 
“ ENGINEERING SERVICE If you want a complete layout for your requirements or if you 
we want to install additional equipment to supplement present 
6 years equipment and increase the efficiency of your plant, our 
= J engineers are at your service to make proper recommenda- 
=: tions. 
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J Write for FULL DETAILS and PRICES! 
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New Posts Announced in 
Morrell Savory Division 


J. C. Stentz, director of sales of John 
Morrell & Co., Ottumwa, Ia., announced 
the promotion of Earl F. Paxson, Sa- 
vory foods man- 
ager of the Sioux 
Falls plant, to gen- 
eral manager of 
the company’s Sa- 
vory foods divi- 
sion, succeeding T. 
W. Bailey, who 
died March 10. 
Paxson began his 
Morrell career in 
1909 as assistant 
purchasing agent 
and was Savory 
foods manager at 
Sioux Falls since 
organization of the 
division in June, 
1936. J. K. Kloehr, assistant manager 
of the division, succeeds Paxson at 
Sioux Falls. Kloehr spent four years in 
the Morrell advertising department be- 
fore being made assistant manager of 
the division in August, 1938. H. R. 
Critchley, divisional manager of the 
Savory foods division in the Chicago 
district, will go to Ottumwa as assist- 
ant manager of the division, while 
C. W. Phipps remains as manager of 
the division at Topeka, it was announced 
in connection with the canning division 
shifts. 





E. F. PAXSON 





Recent War Agency Orders 
Affecting the Meat Industry 








| as 


EGULATION and operation of all 

motor carrier joint information 
offices has been placed under the con- 
trol of the Office of Defense Transpor- 
tation, through the facilities of the ODT 
district offices located in 142 cities. This 
new traffic and vehicle registration pro- 
gram, designed primarily to assist over- 
the-road truck operators in utilizing 
their equipment and eliminating empty 
or partially loaded hauls, is being insti- 
tuted through the revocation of General 
Order ODT 13 and the issuance of Ad- 
ministrative Order ODT 10, coupled 
with revisions of the loading require- 
ments of over-the-road carriers provided 
in Amendment 7 to General Order ODT 
17 and Amendment 5 to Revised Gen- 
eral Order ODT 3. 

All vehicles exempted from require- 
ments of Order 17 and ODT 3, Revised, 
such as tank trutks, certain farm truck 
operations, and vehicles whose capacity 
load does not exceed 12,000 lbs. gross 
weight, are likewise exempted from the 
new plan. As heretofore, private and 
contract carriers will be required to 
register only empty trucks with a dis- 
trict office for possible lease to other 
carriers but will not be required to reg- 
ister or obtain clearance for partially 
loaded trucks. 





Administrative Order 10 prescribes 
procedure for registration of frej 
and empty or partly-laden vehicles ang 
the information to be submitted to Opp 
district offices. It also sets forth congj. 
tions under which leases of equipment 
are to be made. The district manager 
may direct that a registered truck shal} 
be used for a specific freight movement, 
or that an empty truck shall be leased 
to a carrier, or to issue clearance ap. 
thority permitting departure of the 
empty truck from the registration point, 

This procedure does away with the 
charges for clearance statements here 
tofore imposed by joint information of. 
fices. A district manager may issue 
written general clearance authority, 
subject to time limitation, whenever it 
appears that a truck will repeatedly 
depart from any point under cireum. 
stances that would call for separate 
clearance authority. 

In no case will a carrier be directed 
to transport more than a capacity load 
or carry freight in a vehicle inadequate 
for the purpose, and no truck will be 
required to travel a distance exceeding 
25 per cent of the mileage it would 
otherwise travel to reach its original 
destination. 

(Continued on page 30.) 








A 95% ENCLOSED 


AT THE PRICE OF 








BALL BEARING MOTOR 


AN ORDINARY OPEN MOTOR 


& Stars for CONTINENTAL pRip-PROOF SQUIRREL-CAGE MOTORS 


DRIP-PROOF CONSTRUCTION—This definitely extra advantage is 
offered to you at no extra cost and without sacrifice of efficiency or 
rating. A 40°C. continuous-duty motor protected against corrosion, 
dripping fluids and falling objects! 


BALL BEARINGS are furnished as standard in all sizes for long life with 
minimum maintenance and uniform air gap. Grease seals in bearing 
enclosures insure cleaner operation. Yet the price is the same as for an 





ordinary sleeve-bearing motor. 


CAST IRON FRAMES AND BEARING BRAC- 
> 4 KETS insure rigidity, strength and greater 
resistance to corrosion. 


STATOR CORES are stacked in frames from 
> 4 electrical, silicon steel, annealed laminations 
for maximum electrical efficiency. 


STATOR WINDINGS ARE PROTECTED by 
extra precautions te insure long life and 
operation free from trouble. 


Write E. G. James Company for Condensed Motor 
Price Sheet. Most sizes available for quick shipment. 


A suitable starter assures maximum service and long life for your motor. Write us for information 
on the complete line of Allen-Bradley Motor Controls. 


VACUUM IMPREGNATION is used for ail 
” open slot coils to insure maximum protec- 


y INSULATING VARNISHES of the highest 
* quality are used to impregnate Continental 
windings. 


TERMINAL BOXES are large, strong and of 
4 cast iron—split for easy connecting. Bex 
mountable in four positions. 





E.G. JAMES COMPANY 


316 S. LA SALLE ST. 
CHICAGO (4), ILL. 


Phone HARRISON 9066 
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The HOOK-EYE automatic, power- 
driven Cutlery Grinder sharpens cutlery 
more quickly than laborious hand meth- 
ods, requires no special skill, and speeds 
work by enabling your employees to use 
SHARP knives and cleavers at all 
times. 

The HOOK-EYE Cutlery Grinder is 
a practical, precision machine, designed 
to produce any desired angle of edge; and 
sufficiently powerful to grind out nicks 
in the heaviest cutlery. 

Ask for information and demonstra- 


tion. 


ATLANTIC SERVICE CO. seooxirs. 
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Here is a 


SANITARY 


Low-Temperature 


INSULATION 





} pgp eebigy laboratory tests, as well 
as years of actual service have 
proved that Johns-Manville Rock Cork 
will not support the growth of bacteria 
or mold. All materials used in its manu- 
facture are odorless. It is immune to 
vermin and termites. 

Besides being unusually sanitary, J-M 
Rock Cork has these other big advan- 
tages that make it the preferred low- 
temperature insulation: 


LOW THERMAL CONDUCTIVITY 
RESISTANT TO MOISTURE 
DOES NOT EMBRITTLE 
SHRINKS LESS THAN STEEL 
TIGHT JOINTS 
STRUCTURALLY STRONG 
EASY TO SAW AND APPLY 


For the full story on J-M Rock Cork, write 


for brochure, DS-555, Johns-Manville, 22 
East 40th Street, New York 16, N. Y. 


= 
MADE IN SHEET ) 47 
AND PIPE Z 
COVERING FORM ) 
—/ “Se 








JM. Johns-Manville 


ROCK CORK 
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NEW EQUIPMENT cnceSieppces 





POTENTIOMETER REDESIGNED 


Bristol Co., Waterbury 91, Conn., an- 
nounces the redesign of its Pyromaster 
Self-Balancing Potentiometer. New 
Model 431 instrument has a universal 
wall or flush mounting case consider- 





ably deeper than that of the previous 
Model 440 M, and an integral hinged 
panel on which are mounted pen and in- 
dicator drive mechanisms. 


The new deep case and inner panel, 
the company points out, facilitate serv- 
icing of any part of the instrument 
without disturbing other parts. In 
electric type controllers, the new case 
also makes it possible to include the 
control relays in the instrument, re- 
ducing external wiring. 

A heavy-duty pen-drive motor sup- 
plies more torque for operating control 
contacts and other similar functions, 
particularly under conditions of poor 
line voltage regulation. Indicating scale 
on the indicating-recording model has 
been changed to a horizontal wide band 
instead of the rectangular dial-type 
formerly provided. 


PROMOTE FAT SALVAGE 


Soap manufacturers, fat dnd grease 
renderers and institutions are among 
the targets at which Josam Manufac- 
turing Co. is aiming a barrage of ma- 
terial concerning conservation of grease 
and fats for the government’s war 
needs. This campaign, for which Josam 
has organized its dealers and distribu- 
tors, is designed to reclaim from drain 
lines and sewers the vast quantities 
of grease and fats now going to waste, 
so that munition plants and factories 
supplying other vitally essential war 
goods will be assured of an ample sup- 
ply of glycerin. 

The firm believes that the amount of 
grease which finds its way into drains 
and sewers would be sufficient to supply 
all we need in our fight for freedom. 
The only way much of this fat can be 
saved is by installation of efficient 
grease interceptors. It is claimed that 


the Josam grease interceptor will make 
possible the collection of over 90 per 
cent of the grease content of the waste 
water which passes through it. This in- 
terceptor is made in sizes to take care 
of the requirements of private resi- 
dences, hotels, institutions and factories. 

To save critical war material, the 
Josam interceptor is made of high grade 
vitreous ware. An interesting booklet 
is available on request from Josam 
Manufacturing Co. 


FAST STARTING FLUORESCENT 


Development of an instant starting 
40-watt fluorescent lamp with the same 
rated life as the standard type flu- 
orescent lamp using conventional bal- 
lasts and starters has been announced 
by the Westinghouse Electric & Mfg. 
Co., East Pittsburgh, Pa. The new 
lamps, limited quantities of which will 
be available after May 1, will eliminate 
the need for starters and will operate 
on a special type of instant starting 
ballast. 

Although having a considerably 
smaller B.t.u. output than incandescent 
lights, fluorescent lamps have not proved 
popular in packinghouse coolers because 
of the difficulty frequently encountered 
in starting them after exposure to low 
temperatures. If this difficulty can be 
overcome, refrigeration engineers indi- 
cate they will recommend more fluores- 
cent installations in packinghouse cool- 
ers since they will thus be assured ample 
illumination as well as a reduction in 
refrigeration load, 


SYNTHETIC RUBBER GLOVES 


Two styles of synthetic rubber gloves 
have been made available to meat pack- 
ers and other industrial users qualify- 
ing under Rubber Order R-1 by the 
B. F. Goodrich Co., Akron, Ohio. The 
gloves are said to equal in most respects 
those made from natural rubber, par- 
ticularly in resistance to acids, grease 
and oil. 

One of the gloves is a lightweight 
type of .15-in. gauge; the other of a 
heavier .30-in. gauge. The heavier glove 
is available only in the straight finger 
style, although it is possible that curved 
finger types will also be available in 
the near future. 

The manufacturer offers a tip on syn- 
thetic rubber gloves which have been 
packed for a long time and may appear 
wrinkled and stiff. Normal resiliency 
can be restored, it is said, by holding 
the gloves under warm water for a few 
minutes. 
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A. C. GENERATORS 


Alternating current generators in 
sizes % to 150 K.V.A. for direct om. 
nection or belted drives are available 
from Century Electric Co., St. 

Mo. Unit illustrated shows a rey 
field generator arranged to bolt di 

to engine housing and the generate 
shaft machined to receive a flange that 
bolts directly to engine shaft. 

This generator has one bearing, with 
engine end of shaft supported by engine 
bearing. Exciter is mounted on end of 





generator opposite engine. Exciter shaft 
is inserted in and keyed to generator 
shaft on the inner end and generator 
shaft carries the exciter, which has one 
bearing at the outer end. Generator 
and exciter are arranged to use the 
least space, forming a compact unit. 


WINDOW GLASS CLEANER 


Admission of outside light is said to 
be stepped up as much as 30 to 60 per 
cent through the cleaning of windows 
and skylights with Saf-T-Klenz, a glass 
cleaning agent produced by Berman 
Chemical Co., Toledo, O. Use of the 
cleaner, the company states, shortens 
the period during which artificial illu- 
mination is required and aids in reduc- 
ing plant accidents by enabling workers 
to see better. The cleaner was devel- 
oped especially for removing light- 
obstructing film from greenhouse glass. 


SPECIAL PIPE WRENCH 


A new wrench known as the Ridgid 
strap wrench, designed for better han- 
dling and protection of polished nickel 
and chrome pipe and tubing, is being 
produced by the Ridgid Tool Co., Elyria, 
Ohio. Made with strong I-beam handle 
and solid head, all in one piece, the 
wrench has a handy hang-up hole in 
the end. It is said to be easy to attach 
and use and positive in grip. 

Special webbing strap of great 
strength is quickly removed for replace 
ment by pushing out the pin held by 
spring clips. 
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“FAIRBANKS-MORSE SCALES—ARBITERS OF BUSINESS” 


There Can Be 
No Compromise! 


There can be no compromise in any business or 
industry where fast, accurate, reliable weighing 
is a factor. 


The decision of the scales must be final and 
absolute. Fairbanks-Morse Scales are accurate. 
They are reliable. They have been since 1830. 


Today — Fairbanks-Morse Scales are found in 
every business—every industry. Their accuracy 
is recognized as the final and absolute decision by 

_ buyers and sellers alike. 


Fairbanks-Morse Scales are your assurance 
of profitable protection in the operation of your 
business. 


Fairbanks-Morse & Co. 
Fairbanks-Morse Building 


Chicago 5, Illinois. we 


FAIRBANKS-MORSE 
ENGINES — TEM FON 


te Som GI CALLS 
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UNIFORM LOW-TEMPERATURE 
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BLOCK BAKED 


\ CORKBOARD 





UNITED’S B.B. Corkboard, in varying 
thicknesses, provides maximum insula- 
tion value for a temperature range from 
chill rooms at 55°F. to super-freezers at 
minus 40°F., and lower. The inherent 
quality of natural corkboard plus the 
exclusive process of Block Baking which 
assures a uniform insulation value, to- 
gether with UNITED'S scientific erection 
methods . . . all combined insure maxi- 
mum efficiency and uniform low-temper- 
ature control. 


UNITED 


CORK COMPANIES 


KEARNY, NEW JERSEY 
Manufacturers and Erectors of Cork Insulation 


SALES OFFICES AND WAREHOUSES 


Albany, N. we ae = Milwaukee, Wis. Pittsburgh, Pa. 
Baltimore, Md. ve Ohio 

ry han Hertford, Conn. New Orleans, La. Rock Island, lil. 
Buffalo, N.Y. indianapolis, Ind. New York, N. Y. St. Louis, Mo. 
Chicago, Ill. Los Angeles, Calif. Philadelphia, Pa. Waterville, Me. 
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3 EXTRAS 
You Get With 


ik 
oan CASINGS 





t Faster Smoking! Cudahy’s Notural Cas- 
ings are porous and permit the smoke to 
penetrate your sausage faster. (This faster 
smoking helps break the smokehouse bottle- 
neck.) And Cudahy’s Natural Casings permit 
such thorough penetration of the smoke that 
your sausage has a finer smoke tang. 


2 Holds Bloom Longer! In Cudchy’s Natural 
Casings your sausage holds its bloom longer. 
And a longer bloom prolongs the sale-ability 
of your sausage—keeps it looking more ap- 
petizing to the housewife. 


Better, Faster Service! One of Cudahy’s 
many Branches is near you to insure quicker 
delivery and fill your orders from stocks on 
hand. And Cudahy has specialty salesmen— 
casing “experts” who know the sausage busi- 
ness—so you get better, more frequent service. 





Next time—try Cudahy’s Notural Casings for your 
sausage! Whatever type of sausage you make, Cudahy 
offers fine Notural Casings in a complete range of 
types and sizes. See your Cudahy Salesman or write 
direct today! 


THE CUDAHY PACKING CO. 


221 NO. LA SALLE STREET, CHICAGO 1, ILLINOIS 











Maintenance of Starters 
(Continued from page 11.) 


Moisture in conduits is a frequent 
source of grounds. Grounds cause false 
circuits that cause unexpected starts, 
prevent stopping by normal means, 
eliminate overload protection and cause 
unsatisfactory operation. Any meas- 
ures to prevent moisture in conduits are 
good insurance against trouble. When 
serious grounds develop, they are elim- 


cause of electrical trouble and fine, 
A regular inspection procedure is very 
important. 


High temperature is a sure sign of 
trouble. However, one must be sure tha 
the temperature is excessive. To tough 
a cabinet or coil or motor and decide jt 
is too hot is not a safe procedure he. 
cause safe operating temperatures ar 
often higher than one can comfo 
“feel” with the hand. The best proce. 
dure is to know what temperature js 





CHECK 


TROUBLE 


Contactor or relay 
does not close 


CAUSE 
No supply voltage 


Low voltage 


Open circuited coil. 


Interlock or relay 
making. 





CHART FOR MOTOR STARTER TROUBLE 


Push button contacts not making 
contact not 


Loose connection or broken wire. 


Overload relay contact open. 


WHAT TO DO 
, Check fuses and disconnect switch, 


Check power supply. Wire size may 
be too small. 


Replace 
Clean and replace if badly worn, 
Adjust and replace if badly worn, 


Check circuit with 
(turn off power first!) 
Reset 


‘flash light” 





Contactor or relay 


does not open rectly. 


allowing residual 
hold armature closed. 
Interlock or relay 
opening circuit. 
““‘Sneak"’ circuit. 


Contacts weld shut. 





—— button not connected cor- 


Shim in magnetic circuit* worn 
magnetism to 


contact not 





Check connections with wiring dig- 
gram. 


Replace. 
Adjust contact travel. 
Check control wiring for insulation 


failure. 
See ‘‘Contacts Weld Shut.” 





Contacts weld shut 


Insufficient contact spring pres- 
sure causing contacts to burn and 
draw are on closing. 


Adjust, increasing pressure. 
Replace if necessary. 





Rough contact surface causing Smooth surface and replace if badly 
current to be carried by too small worn. 
an area. 








Arc lingers across 


contacts shorted 


open circuited. 


of contacts. 


If blow out is serious, it may be 


If blow out by shunt, it may be 


If used, arc box might be left off 
or not in correct place. 


If no blow out used, note travel 





Look at wiring diagram and see 
kind of blow out. Check to see if 
circuit through blow out is all right. 


See that arc box is on contactor as 
it should be 

Increasing travel of contacts will 
increase rupturing capacity. 








Noisy A-C magnet 
Broken shading coil. 


Improper seating of the. armature. 





Adjust 
Replace 








Excessive corrosion 
of contacts 
trol cabinet. 


of insufficient 
pressure. 


Chattering of contacts as a result 
of vibrations outside of the con- 


High contact resistance because 
contact 





Check control pressure and replace 
spring if it does not give rated 
pressure. If this does not help, 
move control, so that vibrations 
are decreased 

Replace contact spring. 

spring 











Abnormally short High voltage 


coil life 


Gap in magnetic circuitt 


Too high an ambient temperature 


Check supply voltage and rating of 
controller. 

Check travel of armature. ‘ 
Adjust so that magnetic circuit is 
completed. 

Check rating of contact. Get coil 
of higher ambient rating from man- 
ufacturer if necessary. 








Panel and apparatus 
burned by heat 
from starting 
resistor 
*D-C only 
tA-C only 





Motor being started too frequently. 


Use resistor of higher rating. 








inated by cleaning the conduit and in- 
stalling new wiring. The insulation re- 
sistance should be checked regularly so 
that the presence of grounds can be de- 
tected and eliminated before trouble 
occurs. 

All wiring should be kept in safe and 
good condition. Vibration will cause 
broken wires. Oil, moisture, dirt and 
grease cause insulation breakdowns. 
Chafing or rubbing against unprotected 
edges soon wears away all insulation at 
that point. Temporary wiring is hazard- 
ous. Nuts and lock nuts should be tight. 
Defective wiring is an outstanding 
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considered safe and then actually meas- 
ure it. 

Here are the high-points that should 
be checked to keep motor starters m 
good operating condition. They must be 
free of oil, dirt and moisture. No oil 
should be used on contacts or bearings 
of contactors and relays. Connections 
should be light and wiring should be 
safe. Movable parts of contactors and 
relays must move freely and without 
friction. Contacts should be clean and 
tight with correct pressure and not 
worn too thin. Arc-rupturing devices 
must be in operating position. 
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Making Better Lard 


(Continued from page 14.) 

7—How does removal of blue color 
affect stability? 

Bleaching always lowers stability; 
the bleaching of blue lard is no excep- 
tion. However, an advantage of blue 
lard is that the bleaching process need 
not be severe. A short time and a small 
qgmount of bleaching material are 


sufficient. 

8—How does bleaching lower sta- 
bility? 

It is hard to get experimental data 
to answer this question because the 
problem is so complex. Although it has 
not been fully proven, there is a possi- 
bility that bleaching removes from lard 
some substance with antioxidant 
properties. 

9—What is an antioxidant? 

An antioxidant is any substance 
which prevents or delays rancidity or 
oxidation. 

10—Does lard naturally contain an 
antioxidant? 

The presence in lard of an antioxidant 
has never been proved, but the behavior 
of unrefined lard in resisting rancidity 
indicates that some antioxidant is prob- 
ably present. The blue color in lard 
may possibly be an antioxidant. At 
least, when it is present, the lard keeps 
better than after it is removed. 

11—Are antioxidants ever added to 
lard? 

Yes, although added antioxidants are 
not in general use. Lecithin is an anti- 
oxidant and is used to a limited extent 
in some lard prepared for bakers. Both 
lecithin and gum guaiac are patented 
antioxidants known to have some effect 
in stabilizing lard against rancidity, 
and have been shown by exhaustive 
studies to be non-toxic and entirely 
harmless when added to food product. 
Special consideration for the use of the 
lard should be a determining factor in 
the selection of an antioxidant. 

12—Are there any other effective 
antioxidants? 

Yes. There are some very effective 
ones, but they may be toxic and until 
shown by experiment to be non-toxic, 
they must not be added to foods. 





SUSPEND WHOLESALE BUSINESS 
IN POINT SHORTAGE 


The wholesale business of S. Haydu 

Sons, Inc., wholesale meat concern 
of Newark, N. J., recently accused of 
being short 10,000,000 ration points, 
has been suspended by OPA for the 
duration of the war, effective May 1. 
The company was permitted to continue 
its slaughtering, processing and retail 
operations. The attorney for the meat 
concern said that a revision of the 
figures submitted by the company 
showed a shortage of only 5,000,000 
points. The OPA enforcement attorney 
said the company’s neglect amounted 


to “wanton disregard” of the rationing 
Tules, 
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REQUIRED by OPA and FDA 
furnished by 


GREAT LAKES 
STAMP & MFG. CO. 


2500 Irving Park Road 
Chicago 18, Illinois 













Great Lakes Branders are 
easy to use, effective and 
economical in operation 
...and meet all FDA and 
OPA requirements. 


Note above the clean, effec- 
tive way ingredients clauses 
and product names are ap- 
plied with the No. 4 Great - ma 
is equipment, same 
Lakes Brander. os wad tiene te 
Government inspected 
houses, provides the per- 
fect solution to ingredient 
marking problems. 


Completely flexible—can be 
changed in an instant to meet 
any requirement, regardless 
of formula changes.  Inter- 
changeable word slugs and 
product names permit one 
brander to mark any and all 
sausage varieties. 


*4 INGREDIENTS BRANDER 


Electrically Heated 


$]50 


Note: Word slugs extra; 
order to fit ingredients 
used 


Below: Electric Burning Legend Brand with 
quickly interchangeable dies. 











INDUSTRIAL CHEMICAL SALES 


GINA eure & paren CO 


5s & WACKER DRIvE =O LEADER 
CHICAGO, ILLINO'S 
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War Agency Orders 


(Continued from page 24.) 


In the event that a private carrier’s 
empty truck is not near an ODT district 
office he will still be required to com- 
municate with other carriers in the 
vicinity for the purpose of leasing his 
empty vehicle. 

GLYCERINE.—Increased production 
of fats, due to the unprecedented hog 
slaughter, has resulted in the tempo- 
rary suspension by WFA of restrictions 
on the use of glycerine for civilian 
needs, it was announced this week. The 
temporary increased fat production 
should not be construed to mean there 
is no further need for salvaged kitchen 
fats. Requirements for fats of this 
type, known as hard fats, are greater 
now than ever and all waste should be 
avoided. The suspension will continue 
through April, May and June, and fol- 
lows a six-month period of relaxed re- 
strictions. Prior to October 1, 1943, 
glycerine was denied for many civilian 
uses. The suspension will enable manu- 
facturers of civilian goods to replenish 
their inventories. : 


WAGE ADJUSTMENTS.—Inciden- 
tal wage and salary adjustments which 
increase the cost to the government of 
a product or a service have been given 
advance approval by Director of Eco- 
nomic Stabilization Fred M. Vinson, 
provided that the adjustments are or- 
dered or approved by the War Labor 
Board “on the basis of their conform- 


ance to the practice prevailing in the 
industry in the area.” However, adjust- 
ments of this type which are ordered or 
approved by the board on some other 
basis and which increase the cost to the 
government of a product or service 
being furnished under contract with a 
procurement agency shall continue to 
go to Director Vinson for approval in 
cases of a precedent or pattern making 
nature. Institution or liberalization of 
vacation plans, the payment of a late 
shift bonus, and the payment of pre- 
mium rates for overtime work where 
such payment is not required by law 
and has not heretofore been the practice 
of the employer were cited by Judge 
Vinson as examples of incidental ad- 
justments which do not fall within the 
standards relating to basic rates of pay. 

PROCESSING EQUIPMENT. — Re- 
placements for food processing equip- 
ment and machinery up to $500 in value 
are now possible under an Amendment 
to General Limitation Order L-292, 
issued March 11 by WPB. Previously, 
the maximum on replacements was 
$250. The amendment also eliminates 
the need of a priority for such pur- 
chases. 

SHIPPING CONTAINERS. — The 
War Production Board has announced 
that it will restrict further the use of 
shipping containers for civilian goods. 
Preliminary reports indicate that WPB 
has established a quota of 100 per cent 
of 1942 use for shipping containers for 
bacon and 50 per cent of 1942 use for 


shipping cartons for animal f 
Quantity of containers allocated fg 
margarine shipment has also been mm 
duced and it is possible that later regu. 
lations will restrict the supply of eop. 
tainers available for other ind 
commodities. Special consideration wij 
be given by WPB to appeals for 
relief if the shipper fully establishes 
that he is using container board to the 
maximum and is still, under the quota, 
unable to ship food products. 

ALUMINUM.—Additional use of aly. 
minum for products essential to the war 
effort has been allowed by WPB in an 
amendment to Supplementary Order 
M-1-I. Subject to some restrictions, 
aluminum may be used in commercial 
food processing machinery, industrial 
fans and blowers and machines, indus. 
trial safety equipment, heating contro] 
instruments, lighting equipment and 
some other types of equipment. 


REPORTING POINT DEFAULTS 


Packer branch houses or sales offices 
should report ration point defaults to 
the district OPA office where the branch 
is located rather than forwarding them 
to the general office of their company 
for transmission to OPA. In some cases 
recently, district and regional offices of 
OPA have had to forward default re- 
ports to the OPA offices to which they 
should have gone in the first place had 
the branch followed this procedure, 
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OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 











STOCKINETTE BAGS‘ 
PROTECT BEST 


BEEF - VEAL - PORK 


VICTORY 
BEEF SHROUDS 


CINCINNATI COTTON PRODUCTS CO. 


OHIO 


CINCINNATI, 
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RECENT PATENTS 


The information below is furnished 
by patent law offices of 
LANCASTER, ALLWINE & 
ROMMEL 


468 Bowen Building 
Washington 5, D. C. 


The data listed below is only a brief 
review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered attorneys 
for manufacturers and/or inventors. 
Complete copies may be obtained di- 
rect from Lancaster, Allwine & Rom- 
mel by sending 25c for each copy de- 
sired. They will be pleased to give 
you free preliminary patent advice. 











No. 2,341,582, MACHINE FOR CUT- 
TING EDIBLES, patented February 15, 
1944 by Arthur C. Turner, Los Angeles, 
Calif.. assignor of one-half to Joseph 
William O’Brien, Los Angeles, Calif. 
































7% a” 
9 2 2 ‘ZL 56 
= 2s | 
+? 17 28 23 24 a 2 
 _—_, a 
A -- 
Swern — is 
“a 3 2 
era 
1-33 
= 7 3 ‘ed 
” 


A silent, toothless ratchet is provided 
for the device for moving the follower 
or pusher in a step-by-step fashion. 
There is also a new holder for remov- 
able grills. 


No. 2,342,350, COVERING FOR 
HEADS OF DRESSED POULTRY, 
patented February 22, 1944 by Carl H. 
Koonz and James D. Ingle, Chicago, IIL, 
assignors to Industrial Patents Cor- 
poration, Chicago, IIl., a corporation of 
Delaware. The covering suggested in- 
cludes petroleum waxes and a small 
proportion of a rubber resin, which is 
adapted to flow into crevices, harden, 
and form a plastic seal to protect the 
surface of the carcass against digestive 
and other exudate. 


No. 2,340,337, PERISHABLE MARK 
FOR QUICK-FROZEN FOODS, pat- 
ented February 1, 1944 by Robert P. 
McNaught, San Francisco, Calif., as- 
signor of one-third to Catherine Marie 
Bastian and one-third to Ada Ann. Mc- 
Naught, San Francisco. Meats, oysters 
and the like are packaged and, on the 
product or package is placed a mark, 
made of an edible substance, as a mix- 
ture of oyster juice (in the case of 
oysters) and alcohol. The whole is then 
frozen. When temperature of product 
rises above the frozen temperature, the 
mark will melt and run and thus pro- 
vide an indicator. Subsequent freezing 
will not restore the mark. 


No. 2,341,199, TREATMENT OF 
ANIMAL CARCASSES, patented Feb- 
Tuary 8, 1944 by Beverly E. Williams, 
Chicago, Ill., assignor to Industrial Pat- 


ents Corporation, Chicago, Ill., a cor- 
poration of Delaware. In order to pre- 
serve the bloom and freshness of beef, 
lamb and veal carcasses, cloths which 
have been freed of sizing are applied to 
the skinned carcasses, in contradistinc- 
tion to the ordinary cloths containing 
sizing. These de-sized cloths perform 
a wicking operation. 

No. 2,342,977, PACKAGING, patented 
February 29, 1944 by James E. Snyder, 
Akron, Ohio, assignor to Wingfoot Cor- 


poration, Wilmington, Del., a corpora- 
tion of Delaware. 
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A method is provided for placing a 
tight covering of thermostretchable 
sheet material about an article, such as 
meat loaves (having squared corners 
about which it is difficult to stretch a 
covering). The covering sheet is first 
heated and wrapped about the article 
so that the former encircles the article 
in the direction of stretch, the ends 
united and the covering then allowed to 
shrink. 


No. 2,342,198, METHOD OF MAK- 
ING CARTONS, patented February 22, 
1944 by Oscar H. Hultin, Quincy, Mass., 
assignor to Pneumatic Scale Corpora- 
tion, Limited, Quincy, Mass., a corpora- 
tion of Massachusetts. 





These cartons are side-opening and 
the panels are so arranged that, despite 
the use of adhesive to seal the cartons, 
a hinged panel cover may be opened to 
expose the contents. 

No. 2,340,836, METHOD OF PACK- 
AGE WRAPPING AND SEALING, 
patented February 1, 1944 by Michael 
J. Milmoe, deceased, late of Glen Ellyn, 


me 









Se 


Ill., by Florence G. M. Milmoe, execu- 
trix, Glen Ellyn, Ill., and Clarence J. 
Malhiot, Oak Park, lll.; said Michael 
J. Milmoe and said Clarence J. Malhiot 
assignors to F. B. Redington Co., Chi- 
cago, Ill., a corporation of Illinois. The 
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product is first wrapped, with one end 
of the wrapper open, wax or the like is 
sprayed on the wrapper at this open 
end and the end folded to cause the folds 
to adhere. 





ELECTRONIC COOKING 
METHODS EXPLAINED 











Food processing applications of the 
much-talked-about science of electronics 
were outlined by V. W. Sherman, Fed- 
eral Telephone Radio Corp., Newark, 
N. J., at the March dinner meeting of 
the Chicago section, Institute of Food 
Technologists, on March 21 at the Chi- 
cago Bar Association club. 

Sherman reported that dielectric 
heating, achieved by placing the food 
product to be treated between two 
plates, has been utilized with good re- 
sults in cooking and dehydration of food 
products, as well as in sterilizing such 
products as flour even after the mate- 
rial has been packaged. Electronic heat- 
ing has no counterpart in other heating 
processes, he stated, since it results in 
the creation of a uniform temperature 
within the product being treated. 


Products having a uniform section, he 
explained, are most adaptable to cook- 
ing by the electronic method; results in 
cooking steak were somewhat compli- 
cated by the presence of fat. In answer 
to a question from the audience, Sher- 
man said that the electronic equipment 
would be adaptable for the purpose of 
defrosting meats and poultry. 


The equipment used in the applica- 
tions described is produced in the form 
of compact units readily lending them- 
selves to food plant installation and re- 
quiring no special skill to operate, the 
speaker declared. 


POINTS-FOR-FATS PROBLEMS 


Regional officials of the Office of 
Price Administration have recently re- 
ported some problems in connection with 
the points-for-fats salvage program. 
They indicate that institutional grease 
(not entitled to points) is sometimes 
classified as household grease because 
retailers have accepted it in small con- 
tainers or larger quantities when it has 
been represented as household fat. Some 
independent collectors and renderers 
are said to be picking up waste fat from 
institutions and reporting it as house- 
hold fat; collectors are sometimes 
pressed to pay points to institutions for 
their fats in order to hold accounts. 

Independent collectors are able to 
build up sizeable inventories of points 
by collecting household grease for which 
no points are paid or collecting points 
from renderers for non-household fats. 

OPA officials point out that the fat 
salvage program is being continued in 
spite of the fact that lard is on a no- 
point basis because, while the immediate 
fat situation is less critical than it has 
been, the outlook after the next few 
months is not good. They emphasize that 
lard is not waste household fat. 
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February Sausage Output 
Shows a Further Decline 


sausage during February showed 

another decline as compared with 
a month earlier—the fourth consecutive 
month in which output has declined. 
Production of all sausage for the month 
under review totaled 108,271,000 lbs., 
the smallest output recorded during the 
past year. A month earlier production 
reached 115,317,128 lbs., while a year 
ago in February output was 112,760,000 
lbs. The total for the first two months 
of this year, however, remains far above 
the comparable period of 1943. 


Piestsare durin of federal inspected 


The decline in production was again 
most pronounced in fresh and smoked 
and/or cooked product. A slight increase 
was recorded in dried or semi-dried sau- 
sage output. Production of fresh sau- 
sage was 33,735,000 lbs. during Febru- 
ary—about 3,750,000 lbs. more than for 
the same month last year. Smoked and 
or cooked output, at 64,989,000 lbs., was 
lighter than the 72,011,000 lbs. produced 
a year ago. Dried and semi-dried sau- 
sage manufacture was 9,547,000 Ibs. 
compared with 10,696,000 lbs. a year 
earlier. 

Because of the huge slaughter of hogs 
in February, packers were able to place 
a large volume of pork in cure. During 
the month 378,664,000 lbs. was placed 
in cure compared with 251,707,000 lbs. 
in the same month of 1943. Less pork 
was smoked and/or dried in February 


than in January, but the total at 189,- 
647,000 lbs. was greater than the 153,- 
668,000 lbs. so processed in February, 
1943. 


Another decline was registered in 


output of canned meat and meat fogg 
products. The total for all items was 
198,479,000 lbs. compared with 222 
000 Ibs. a year ago and 205,259,000 Ih. 
canned in January of this year, Aj 
classes of meat were canned in smalle 
volume than a month earlier. 


The output of sliced bacon continue 
heavy, but production is falling off com. 
pared with that of late months of 1943 
During February 40,327,000 Ibs. of 
sliced bacon was produced, compared 








MEAT PRODUCTS PROCESSED UNDER FEDERAL INSPECTION 

















Feb. 1944 Feb. 1943 Jan.-Feb. Jan.-Feb, 
Meat placed in cure— Ibs. Ibs. 1944, Ibs. 1943, Ibs. 
DET | dkdapeeoueeeshSbnednssesdccenss ous 8,807,000 12,366,000 7,318,000 21,930,009 
EE Eee, = 251,707,000 785,579,000 555,548,009 
Smoked and/or dried— 
OE cccecuscnnscescoccesceseececscce .. 4,679,000 2,742,000 9,351,000 5,809,000 
ee atv ecenaced 189;647,000 153,668,000 398,172,000 320/459,000 
Sausage— 
Fresh (finished) ..........00-eee0ee+++++ 33,735,000 30,053,000 72,482,000 60,430,000 
Smoked and/or cooked..............-++- 64,989,000 72,011,000 132,324,000 145,960,000 
To be dried or semi-dried............... 9,547,000 10,696,000 16,783,000 21,113,009 
_ ————— 
TE GOUERDD ccvccoicccecoscesccccce 108,271,000 112,760,000 223,589,000 227,508,000 
Loaf, head cheese, chili con carne, jellied - ~ 
PROdUCES, CTC, 2... cee ececeeceeeereseees 14,625,000 22,513,000 29,768,000 43,272,009 
Mace (GMCeB) cc cccccccccccccccsccccsces 40,327,000 28,711,000 87,056,000 58,613,000 
Cooked meat— 
ME 4-05 08666 O4006dSSECOwd Dore emeeeees 2,774,000 819,000 5,415,000 1,563,000 
BOE cccccccscccccssdecsccccceccessccces 42,758,000 19,233,000 85,921,000 39,777,000 
Canned meat and meat food products— 
) | SPPPTTTTTILIP TTT iL 12,220,000 11,797,000 24,580,000 29,782, 
BOR ccccccccccsccccsccccccccesccasecece 86,924,000 100,981,000 176,649,000 205,115,000 
BAMERBO 2 occ ccccvcccccceccccccccccsccess 19,033,000 27,705,000 40,458,000 59,114,000 
MD ccccrccccccseccccceseccocccscocccce & 2,292,000 20,434,000 65,832,000 42,810,000 
BE GING ccncccdccdevccccccccsecccccese 48,010,000 62,064,000 96,219,000 140,135,000 
Total canned meat...........+..+++05- 198,479,000 222,981,000 403,738,000 476,956,000 
Lard—rendered, refined, canned........... 430,268,000 223,537,000 865,746,000 516,186,000 
Pork fat—rendered, refined, canned........ 41,471,000 24,932,000 80,907,000 54,195,000 
OO ee Se Oe eee 13,922,000 12,618,000 26,652,000 25,940,000 
WARD GOMINE occ cid ccsccccccsvccccccccccs 9,009,000 8,494,000 18,001,000 16,030,000 
Compound containing animal fat........... 16,105,000 26,741,000 35,006,000 58,059,000 
Oleomargarine containing animal fat...... 5,303,000 6,627,000 10,540,000 12,701,000 
Miscellaneous .....eesceececcecsceseeccees 4,081,000 1,037,000 8,660,000 2,308,000 


These figures represent ‘‘inspection pounds’’ as some of the products may have been inspected and 
recorded more than once due to having been subjected to more than one distinct processing treatment, 


such as curing first and then canning. 











Pet. 
live 
wt. 

CN cbc cccaneshos'csonedevese 14.0 
DE MED cegeccoccnebeccreteccesos Gunes 
i ceeteES Sev cee cb erereecnesece 5.7 
PD -d6s8e6eceserbecesscuseedds 4. 
Pe Cis crncedbebecceacreseves 10. 
Bellies, 
Bellies, D. 
Fat backs 
Plates and jowils 

W BeOS ..cccccee 
P. 8. lard rend. wt 
Spareribs 
Regular 

eet, tails, e oe 
Offal and miscellaneous...............+ ses. 
UES BOW GUE ce ccccccpccccccccccces coco 
TOTAL YIELD AND VALUB.......... 70.0 


EEOC PE 
Condemnation loss ee 
Handling and overhead................. 





SETAE, COST PER OWT 2)... .cccccccccce 
TOTAL VALUE 


—Cutting margin 
CEE MONEE vcccocedecccccecsceces 
—Margin last week...............0000. 
+Margin last week.................0... 





Hog prices averaged a little lower on the Chicago mar- 
ket during the first four days of this week, compared with 
the like period a week earlier, and hog costs eased a little. 
Product prices remained at the ceiling level and the light 


CUT-OUT RESULTS SHOW SLIGHT IMPROVEMENT AS HOG PRICES EASE 


(Chicago costs and prices, first four days of week.) 


butchers cut out 


at a loss of 58c 











—— 180-220 Ibe— ——220-240 lbs.—— ——240-270 lbs.—— 
Value Value Value 
—_—an——" 
Pet. Price per per cwt. Pct. Pct. Price per percwt. Pct. Pet. Price per percwt. 
fin. per ecwt. fin. live fin. per cwt. fin. live fin. ewt. fn. 
yield lb. alive wt. yield Ib. alive yield wt. yield ib alive yield 
20.2 21.4 3.00 4.32 13.8 19.4 21.0 $2.90 § 4.07 one | teen een ieee 
ec ones _— —_ ance os ecee eecee eeene 13.0 18.1 2.0 2.99 4.16 
8.1 20.0 1.14 1.62 5.5 7.7 20.0 1.10 1.54 5.4 7.5 20.0 1.08 1.50 
6.1 24.5 1.05 1.49 4.1 5.8 24.5 00 1.42 4.1 5.8 23.5 96 1.86 
14.6 23. 2.35 3.40 9.9 13.9 21.8 2.16 3.03 9.7 13.6 20.8 2.02 2.83 
15.9 17.3 1.92 96 13.5 16.3 1.56 2,20 4.0 5.5 15.3 61 84 
ecoe cece ecece ceccs 2.1 3.0 15.0 382 45 8.6 12.0 15.0 1.29 1.80 
canny eses eceee eccce 3.2 4.5 10.5 34 47 4.6 6.3 11.0 51 . 
4.1 10.1 -29 41 3.1 4.3 10.1 31 .43 3.5 48 10.1 35 48 
3.2 12.4 -27 -40 2.2 8.1 12.4 -27 d 2.2 3.1 12.4 27 38 
18.1 12.8 1.65 2.32 11.4 15.6 12.8 1.46 2.00 10.4 14.2 12.8 1.33 1.82 
2.3 16.0 26 387 1.6 23 13.5 -22 31 1.6 2.38 12.0 19 e ] 
4.5 17.5 -56 -79 3.0 4.1 17.5 53 -72 2.9 4.0 17.5 51 70 
SD cece 12 18 2.0 me aces 12 18 2.0 SB cece 12 18 
eoes .52 -70 eee eoee 52 -70 secs cece este 52 70 
eoee 1.30 1.86 eee 1.30 1.82 eeee cove cose 1.30 1.80 
100.0 $14.43 $20.61 71.5 100.0 $14.11 $19.72 72.0 100.0 $14.05 $19.52 
Per Per Per 
cewt. ewt. ewt. 
alive alive alive 
$14.00 $14.12 $14.13 
OT Per ewt. 07 Per ewt. OT Per cwt. 
57 fin. .50 fin. 45 fin. 
yield yield — yield 
$14.64 $20.91 $14.69 $20.54 $14.65 $20.35 
14.48 20.61 14.11 19.72 14.05 19.52 
21 .30 .58 82 .60 83 
4 *"39 30 "60 83 


against 27c a week earlier and the medium butchers cut 


cut-out figures are shown in the accompanying table. 








with a minus margin of 2l1c per ewt. 


compared with 60c last week. Detailed 





6085 
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with 46,729,000 Ibs. in January and only 
98,711,000 lbs. in February last year. 


Lard output in February was again 
heavy, due to huge slaughter of hogs. 
The same was true of pork fat. All lard 
produced totaled 430,268,000 lbs. com- 
pared with 223,537,000 lbs. in the same 
month last year. Production in January 
was about 5,000,000 lbs. heavier than 
in February. Pork fat output was 41,- 
471,000 lbs., compared with 24,932,000 
in February last year and 39,438,000 


ibs. in January this year. 


MARGARINE MATERIALS USED 


Products used in uncolored margarine 
manufacture, as reported to the Bureau 
of Internal Revenue during January, 
1944, compared with a year earlier: 
Ingredient schedule of uncolored oleomargarine: 











Jan., 1944 Jan., 1943 

Ibs. Ibs. 
tter culture ........++.. 17 450 
better flavor ae | 557 
fe aCid ....ccees aa 
, = ineetvedactenthen 517 85,695 
Cottonseed oil ..........+.- 21,598,844 28,956,734 
Cottonseed stearine ....... 8,013 2,460 
Derivative of glycerine.... 79,946 101,384 
Diacetyl ....----e-eseeeees 7 100 
EE Danson aneheibad tin 44,412 
ME daséavccccsases 9,462,823 
Monostearine 11,818 
Neutral lard 1,063,417 
MD GED coccccccccescsecve 1,883,230 
Oleo stearine 350,462 
@leo stock ......... 341,215 
Peanut oil ........- 8,812 
I ¢ 1,739,536 
Soda (benzoate of) 27,852 27,517 
Soya bean oil 10,307,488 11,710,876 
Soya bean stearine flakes.. 5,106 oes 
BEE wasnadessssnveszence 22,630 85,313 
Vitamin concentrate ...... 8,856 9,377 
MME scesevesccocsccose 44,890,804 55,886,188 


PACKERS REPORT BEEF 
SUPPLY DWINDLING IN 
RELATION TO DEMAND 


Increasingly short supplies of beef, 
veal and lamb, and increasingly plenti- 
ful supplies of sausage and many pork 
items, including bacon, are shown in a 
monthly nation-wide survey of the 
civilian demand and supply situation 
just completed by the American Meat 
Institute. The survey was made at the 
request of OPA rationing officials 
among meat packing plant operators, 
sales managers and branch house man- 
agers in all sections of the country. 
The results reflect diminishing receipts 
of cattle, calves and lambs during the 
early part of March. 

During the period covered by the sur- 
vey—March 6 through March 11—88 
per cent of those answering the ques- 
tionnaire reported that beef hindquar- 
ters were in short supply, whereas in 
a comparable period in February, 77 
per cent reported short supplies. Beef 
forequarters were reported in 76 per 
cent of the answers to be in short sup- 
ply, against 51 per cent in February. 

In the case of veal, 73 per cent re- 
ported short supplies, whereas in Feb- 
ruary 67 per cent so reported. During 
the March period, hindquarters of lamb 
were reported in short supply in 70 per 
cent of the answers, whereas in March 
56 per cent reported lamb hindquarters 
to be in short supply. 








Meat Products Sent to 


Axis-Held Prisoners 
During the past year 13,884,540 


lbs. of meat and meat products 
was shipped, through the American 
Red Cross, to American and United 
Nations prisoners of war, it is dis- 
closed. These meat items were in- 
cluded in the 7,405,088 prisoner-of- 
war food parcels packed by Red 
Cross volunteers which were deliv- 
ered through the International Red 
Cross Committee to prisoner-of-war 
camps in Axis nations and in the 
Far East. Included in the standard 
food parcels were 12 oz. each of 
pork luncheon meat and corned 
beef, and 6 oz. of liver paste. Each 
parcel shipped to the Far East in- 
cluded an additional 12-0z. can of 
pork luncheon meat. The contents 
of each standard prisoner-of-war 
food parcel weigh approximately 
eight lbs. 











In the case of pork, 84 per cent of 
the answers reported sliced bacon to 
be in plentiful supply with bacon ends 
being reported by 93 per cent to be in 
plentiful supply. Large supplies were 
reported in the case of pork shoulders, 
butts and hams. Also, there was a 
plentiful supply of pork sausage, frank- 
furters, bologna and liver sausage. 





Cleaning Cutting Room 
Floors Faster, Easier! 


Because of their exceptional grease and dirt-removing proper- 
ties, you’ll find specialized Oakite materials particularly effect- 
ive in cleaning cutting room floors. 
THOROUGHLY removing blood, grease, dirt and other ac- 


cumulations. 


Also Oakite cleaning is 
FASTER. Merely apply 
the recommended solution 
as directed, rinse, and your 
cutting room floor is com- 
pletely clean and sanitary. 
No time-taking, laborious 
scrubbing, brushing or 
scouring is necessary. 


FREE DIGEST 


Write for helpful 17-page 
Oakite Meat Packers Di- 
gest giving full details on 
this and many other essen- 
tial meat packing and saus- 
age plant sanitation and 
Maintenance jobs. FREE! 


OAKITE PRODUCTS, INC., 20A Thames St., NEW YORK 6,N. Y 
Technical Service Representatives in All Principal Cities of the United States and Canoda 


OAKITE a CLEANING 








They make easy work of 


ASK US ABOUT 
Cleaning Portable Racks 


Washing Floors & Walls 


De-Scaling Refrigerating 
Equipment Safely 


Laundering Beef Shrouds 


Steam Cleaning Conveyors 
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“BOSS” MEAT DISPENSER 





Here is an appliance that is not only a great 
convenience to dispensers of chopped meats, but 
will enable you to pack your products in handy 
appetizing packages. 

The dispenser is made in two styles: Size 1 made 
only for dispensing 1 lb. of meat at a time; size 
2, which can be adjusted to dispense from 34 of 
a pound to 4 pounds at a time. 


Another “BOSS” Feature that gives 
Best Ot Satisfactory Service 


The Cincinnati Butchers’ Supply Co. 


General Office: Helen and Blade Sts., Elmwood Place, Cincinnati, Ohio 
Mail Address: P. O. Box D, 
Chicago Office: 824 Exchange Ave., U. S. Yards, Chicago 9, Ill. 


, Elmwood Place Station, Cincinnati 16, Ohio 
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MEAT AND SUPPLIES PRICES 





WHOLESALE FRESH MEATS 


+Carcass Beef 
Week ended 
March 23, 1944 
per Ib. 
Steer, hfr., choice, all wts.......... ageuna ++. 20% 
Steer, bir., peed, all Wts....) .ccccccccccce + -19% 
Steer, hfr., commercial, all wts.........+.++. 17% 
Steer, bfr., utility, all wts.......cccccscccece 15% 
Cow, commercial and good, all wts.......... 17% 
CE, COE, GE WERe cc cccchoccccccceccceess 15% 
Hindquarters, choice ........seecccecssceeeee 
Forequarters, choice .........-se+seeeeseseeee 3% 
Cow hindquarters, good and commercial...... 19 
Cow forequarters, good and commercial...... 16% 
+Beef Cuts 
Steer, bfr., short loins, choice............++++ 32% 
Steer, hfr., short loins, good..............+.. 3014 
Steer, bfr., short loins, commercial.......... 2546 
Steer, hfr., short loins, utility............... 22 
Cow, short loins, good and commercial..... 22-20% 
Cow, short loins, utility...........-seee0e 02-22% 
Steer, heifer round, choice..............++ee0+- 22 
Steer, heifer round, good............eesse00e- 21% 
Steel, heifer round, commercial.............. 19 
Steer, heifer round, utility..............6006- 16% 
Pe er Se, GOD. conch ecccccessssesenes 29 
i C.D NE, coc ccchoccccsecesccceees 28 
Steer, hfr., loin, commercial..............+++- 23% 
Cow, loin, good and commercial.............. 23% 
Pe Se CMa secccbosecdecccscscceeseses 20 
Cow round, good and commercial.............. 19 
i en Mr. scccckascelesocescoaceceaes 16% 
Steer, heifer rib, choice...........0..esesee0- 24% 
Steet, Helfer FID, GOOG... ccccicccccccccsvceces 23 
Steer, heifer rib, commercial................. 21% 
i a Me. vccolhcoccecceccaseses 18% 
Cow rib, good and commercial................ 21% 
Ss cstncbbecdcestcecevccsscvesees 18% 
Steer, hfr., sirloin, choice... ..........0+200000t% 
Beeer, WEr., GARNI, POCO. occ. jicccccccccecccce 26 
Steer, hfr., sirloin, commercial............... 21% 
Steer, hfr.. cow flank, all grades............. 13% 
Cow ‘sirloin, good and commercial............ 21% 
COW GRIDS, WETRIET 0 oc vccccccdecccccvcccccssce 18% 
Steer, hfr., flank steak, all grades............ 23% 
Cow flank steak, all grades...........-.cee00% 23% 
Steer, hfr., reg. chuck, choice..............+. 20% 
Steer, hfr., reg. chuck, good. ............0s0. 19 
Steer, hfr., reg. chuck, commercial........... 17% 
Steer, hfr., reg. chuck, utility................ 15% 
Cow reg. chuck, g and commercial......... 17% 
Se GN, CEE, IE eo cccdeccccceccecceses 15% 
Steer, hfr., c.c. chuck, choice..............4. 18% 
Steer, bfr., €.C. CRUE, GOOG. j...cccccceccccce 18 
Steer, hfr., chuck, commercial.............+++ 16% 
Steer, hfr., c.c. chuck, utility.............+6. 15 
Cow, c.c. chuck, good and commercial........ 16% 
Ce, CH, GREE, GER cc <ccdecccccccvccccess 15 
Steer, hfr., foreshank, all grades............. 124% 
Cow foreshank, all grades...............-s00. 12% 
Steer, heifer brisket, choice................0. 16% 
Steer, heifer brisket, good...............405. 16% 
Steer, heifer brisket, commercial............. ai 
Steer, heifer ae WORE odo cccccccccoceses 
Cow brisket, good and commercial............ 14% 
i en, Mins « ncncuadevees ceeceeoeeves 14% 
Steer, heifer back, choice. .........ccccceseces 21% 
Steer, heifer back, good... .......ccccceseeeeed 
Cow back, good and commercial.............. 18% 
SE ES GEN s ca ccecncaddeseeescenvcceséc 16% 
Steer, hfr. arm chuck, choice...............- 19 
Steer, hfr. arm chuck, good. ..........+-s0+5. 18 
Cow arm chuck, good and commercial......... 17 
Gow GOi CRUG, BUAIEF. cc ccc decccccccscccoses 15% 
Steer, hfr. short plate, good and choice....... 14% 
Steer, hfr., short plate, commer. and utility...13% 
Cow short "plate, good and commercial........ 13 
Cow short plate, Btility.....odeccccccccccccces 13% 


+Quotations on beef items include permitted ad- 


ditions for Zone 5, plus 25c per ecwt. for local 
delivery. 

Veal—Hide on 
GRSESD GRRCRED ccc ccccccccccdccccccccccccesce 20% 
BOSE CRFCRED cc cccccccsccccccdecccccccccéccces 19% 
Ghekee GREE 2. cs cccccccccciecccccccece o00ee2dy 

*Beef Products 
ETS Oey i ee nee ™% 
i Ms otek eben cedete:66606baneecese 15% 
Tongues, fresh or frozen...........seseseeeees 22% 
Sweetbreads ........ bekoteedeooees eccccccece 28% 
EEE Gh Ue cectcccdcccccesseeessoes 8% 
Tripe, te kin cc a macatinnaciiag 73 @4% 

Dy GOURD ccc ccccccccccccdccecccccese 1 @8% 
Livers, “eubtemiabed eccccccocdesscccceccescess 23% 
Kidneys Seessocesee CeSddeee decesecssoosecee -11% 
tQuoted below ceiling. 

*Veal Products 
PONE 0 ka bkbs cdaWnbbbdevcccopenesoescesece +» 9% 
Calf livers, Type s eevee Stdacbeecneceooseses 49% 
GSwesthrends, TIP! A. cccccccopocccccccccccece 


*Prices carlot and loose basis. For lots under 
500 Ibs. add $0.625. For packing in shipping con- 
tainers, add per cwt.: in 5 lb. container (sweet- 
breads, brains & cutlets only) $2.00. 
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**Lamb 
Chokes IANS 2 cccccccccccccccccccccscces «. 2585 
Good lambs ...wcccccccccccccccccccccccs ++ 2385 
Medium lambs .........cccccceeeccccecees -2185 
Choice hindsaddle ..........sseecesseeeees -2910 
Good hindsaddle ..........eeseeccceseveces -2135 
Choice ores ....ccccesccccccccccccccece oo» ~2185 
G BOE ccccccccccoccvccccccccccecccece 
tLamb tongues, Type A........++.s0. cocoe =O 

**Mutton 
Ghated GRD cc ccccceccccscccccccccevccece -1260 
Good shee -1135 
Choice saddles -1560 
3 saddles -1435 
Choice fores -985 
Good fores . -860 
Mutton legs, choice. . 4 

15 


Mutton loins, choice. 
**Quotations on lamb and mutton are for Zone 5 


and include 10c for stockinette, plus 25c per cwt. 
for delivery. 


*Fresh Pork and Pork Products 


Reg. pork loins, under 12 Ibs. av............. 
PENOD | vccccecccetecorceceecescecesoe tid aig 
DemGaweetns .occecesccccsece eccceccce Cccccccecce 31 
Skinned shoulders, bone in.........+sssseee+s 21 
Pr Sr a Chas ceceedsccecsdcesousese 15 
Boston butts, 4 to 8 Ibs. cesvcccceocooe oe 2th 
Boneless butts, cellar trim. Cocccccccccccccoece 29 
GEE DOMED qo ccccccovcccccceccece sees T3%H@ 4 
ey Geek, MNS Cc ccscceccocescvesscosecee 4 
MEE wauveseccsnccocdesrcecoececescecesoes 
sarees, BUGS cccccccccccesecece t124% @13 
6568006060 60Ccs Coe ceeOCeoseeees +6 1 
} Sarecseecorstevesecccesneceseoes +5 
ROTOR, BORD CUS. 2 cccvscsccecccoceccece +6 
snouts, BORE BBs cccccccsecoccececccece 17% @10 
Chitterlings ceccvccscccccecccecoce ccccccsccee 8 


*Prices carlot and loose basis. 
tQuoted below ceiling. 
*WHOLESALE SMOKED MEATS 
Fancy regular hams, 14/16 Ibs., parchment 


Fancy skinned hams, 14/i6 ‘lbs., * parchment 


RUE aknbeaceddedivecensebiccessiccecccces 
Pienies, 4 4/8 lbs., short shank, * wrapped ececed 26 
Stand bacon, 6 6/8 Ibs., wra pped eecccccecceces 
as ard ePas. © /8 Ibs., wrapped. eovcceccece 24 
sets, 
“1a. eee coesse Soecccccecccoces 46 
DOERR, GB GOBER. coccccccccccccccccccccce 44 
MBBSEIeR, O GENES. oc cccccccccccccccccccces 42% 


*Quotations on pork items include additional 50c 
er cwt. for Zone 3, minus per cwt. for sales 
n lots under 5, Ibs. 


*VINEGAR PICKLED PRODUCTS 


at Geet, BPG Whe cc cccccccccccoccccoces $22.50 
Lamb tongue, short cut, 200-Ib. bbl.......... 

Regular tripe, ate secoscccceces 28.50 
Honeycomb tripe, MU, ME on iccecceccece - 81.00 


Pocket honeycomb tripe, 200-Ib. bbl........ 34.50 


*BARRELED PORK AND BEEF 
Clear oe a pork: 
70- 80 pieces 


os Shoes seoece odvece coccccee SNe 
REP SED deveccsncocovcccocece seeeess 23.50 
Clear plete pork, 25-35 pieces.........++. ++ 28.00 
PE ME. cengicedsesecocece ovevessccese 26.50 
Plate best, SN occ o ascecneece 32.50 
Extra plate beef, 200 Ib. bbis............. - 34.00 


*Quotation on pork items are for less than 
5,000 Ib. lots and include all permitted additions, 
except boxing and local delivery. 


a MATERIALS 





Carlot basis, Chicago sone, loose basis. 
Regular pork trimm Dn o6cceecoocsce -t16% @17 
Special lean pork trimmings 85%........... +27 
Extra lean = trimmings 95%..........-+++ 
BOER GROG MERE. ccccccccccccccccccces t1T% 

Pork hearts ............. eoccccccccces fill 
Pork livers, east. eccecccccoce 113% 
Boneless bull meat........... dsicececsesesoves i 
Boneless aeuas cocce eoecce Seecccocececcoose 17 
Shank meat .............. eccccecceccocs cccceke 
Beef trimmings ............+. Socceccccccecce 15 
canners Cececcccccccvcecccoce cccccl? 
Dressed cutter cows........ Coecccecccces ccocks 
bol ik cwvetsccnccees cocccccccdeey 
Tongues, canner, fresh or frozen........... --16% 


tQuoted below ceiling. 
DRY SAUSAGE 






Cervelat, choice, in hog bungs................ 58 
DE. cabthedsébebnasesecetocéscoceseced 81 
PEE “Gwvovescederccevensetscocecesosoccooes 41 
OE OOO ST eocccecccece cocechh 
i. a M. DR cwreeedéoccosnceecessoss 54 
Milano, salami, choice, in hog 7 unquoted 
C. salami, new condition............ssse.- 32 


Frisses, choice, in hog ee 
Genoa style salami, choice. . 


Sp See epee pee 50% 
Mortadella, new condition. . 28 
Cappicola (cooked) ............. 45 
Proscuitto hams ..........ss.+. 86% 





+DOMESTIC SAUSAGE 
(Quotations cover Type 2) 
Pork sausage, hog casings............. 
Pork sausage, bulk....... 
Frankfurters, in sheep casings 
Frankfurters, in —_, casings. 
Bologna, natural cas ings. 
Bologna, in artificial casings eteee 
Liver sausage, fresh, in beef casing 
Liver sausage, fresh, in hog bungs 
Smoked liver sausage in hog bungs 
Head cheese 
New England, natural casings. . 
Minced luncheon, natural casin 
eee and 
— sausage 















tPrices based on zone 5, plus $1.50 per cwt tor 
sales to retailers and purveyors of meals wher 
no local delivery is made. Prices include boxing 
or packaging costs. 


CURING MATERIALS 


Nitrite of soda (Chgo. w’hse stock): 
In 425-Ib. bblis.,” delivered. . 
Saltpeter, less than ton lots, f 
Dbl. refined granulated 
Small crystals 
Medium crysta 
Large crystals 
Pure rfd. gran. nitrate of soda.. 
Pure rfd. powdered nitrate of sod: 
Salt, per ton, in minimum car of 80,000 ibs. 
only, f.o.b. Chicago, per ton: 

















Granulated, kiln dried...........+es.csees 9.79 

Medium, kiln dried. «- 12% 
on Rock, bulk, 40 ton cars.................. 8.80 

ugar— 

Raw, 96 basis, f.o.b. New Orleans........ 3% 

Standard gran., f.o.b. refiners (2%)...... 5.45 
Packers’ curing sugar, 250 lb. bags, 

f.o.b. Reserve, La., less 2%........-..005 5.10 
Dextrose, in car lots, per cwt. (cotton)...., 42 

$B PRPSP VAG. ccccccccccccccvccecccvesess 4.5 

SAUSAGE CASINGS 


(F. 0. B. Chicago) 

(Prices quoted to manufacturers of sausage.) 
Beef _ casings 

Sementie rounds, 1% to 1% in., 

180 pack @n 


etree 1 
Export rounds, wide, over 1% in. 40 @ @ 
et rounds, medium, 1% to 
Export rounds, narrow, 1% in. 
WREST ccvccccccccescceccecoes 
No. 1 weasands..............05+ d 


& 
r) 
s2i 


Middles sewing, 1% @2 in....... 
Middles, select, wide, 2@2% in. .55 
=, select, extra, 24 @2% 


Hog casings: 

Extra narrow, 29 mm. & dn.... 2. 
Narrow mediums, 29@32 mm... 2. 
Medium, 32@35 mm............ 1.85 2. 
English, medium, 35@38 mm... .1.65 1 
Wide, 38@43 mm...........+..- 1.55 @1 
Extra wide, 43 mm............. 1.45 @l 
MONS WHE cccccccccsecccceses 

Large prime bungs.............. 17 @ 

Medium prime bungs............ 

Small prime bungs.............. 

Middle, per set...........seee0. 20 @ 


SPICES 
(Basis Chicago, original bbis., bags or bal 
Altepi , Whole 
ce, prime ..... baweedeaeuwee 
gece ata. sneer a 31 
cuit pepper Soecoccconcocsccsccece 


senna? 


enn Jamaica, unbleached. ..... 33 
Mace, Fancy am eeccceccesooce 1.08 
East Indi 


° 
Ri 
me 


East a West i indies Biend.....: 
Paprika, Spanish .............+++ 


“Black “Malabar seccedooceoeone 11 
*Black Lam 
*Pepper, white. 
CMemtok 2c ccccccccscccccccces 
CPRCKETS 2 ncccccccccccccccccess 


*Nominal quotations. 
SEEDS AND HERBS 7 
Whole for Saus. 


Bgssurassaansaskeus 





Casaway C008 o.ccccccccacgescces 88 96 
Cominos seed ...... 18% BY 
Coriander Morocco bl 19 sess 
Coriander Morocco natura 15% 1% 
Mustard seed, fancy yellow 25 see 
American ...... 12 iz 
Marjoram, Chilean 51 
BP vvscccdooses 19 a) 
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MARKET PRICES 
New York 












a DRESSED BEEF CARCASSES 
eee City Dressed 
re | 2 
wer, heifer, ChOICE ......eeeceresccscecceees 
eal 2 nt DONE, GOCE. oc ccccccsescccsccccccccccedh 
a Sa Steer, heifer, commercial sceesescseseeeenesood® 
heifer, utility......ccccccccssccccccess 
ae ae = good and commercial..............+++++ 19 
de boxiz The above quotations do not include charges for 
koshering but do include 50c per cwt. for local 
delivery. 
KOSHER BEEF CUTS 
Cwt. Steer, heifer, triangle, choice............. .-21 
Steer, heifer, triangle, good... -20 
sas Steer, heifer, triangle, commercial 19 


, heifer, triangle, utility.... 
8.0 oo bfr., reg. chuck, choice. 
4 Steer, hfr., reg. chuck, good.. 
ne Steer, hfr., reg. chuck, commerc 


Steer, bfr., reg. chuck, utility.. . 18% 
ees Above quotations include permitted additions 


for Zone 9, plus $1.50 per ewt. for koshering plus 
S0c per cwt. for local delivery. 





+ 00 : 
teer, heifer, rib, choice...............+00+.-2% 
ca Fe = heifer, rib, good...... 
Steer, heifer, rib, commercial 
2% Steer, heifer, rib, utility 
56 Steer, heifer loin, choice 
Steer, hfr., loin, good........ 
5.10 Steer, bfr., loin, commercial. 
: a SE Gt, MOR, GHD ce ceccssceccccoccovvces 
«5 Above prices are for Zone 9, plus 50c per ewt. 
for delivery. Additions for kosher cuts, where 
permitted, are not included in prices. 
—— *FRESH PORK CUTS 
Western 
@n Pork loins, fresh, 12 Ibs. down.......... 
Shoulders, regular ........eseeceeeseees 
rt Butts, regular, 4/8 Ibs..............+.- 24% 
@ 2 Hams, regular, under 14 Ibs............ 23% 
Hams, skinned fresh, under 14 lIbs...... 25% 
@x Pienies, fresh, bone in..............+... 19% 
Pork trimmings, extra lean............ 31% 
38 Pork trimmings, regular............... 19% 
@ Spareribs, medium ..... Sheeseneveseuss 13% 
& City 
$ ‘2 Pork loins, fresh, 10/12 Ibs............ 26% 
7) Shoulders, regular .........0-e+eeseees 21% 
@ Te SS. Re 31 
. Hams, regular, under 14 Ibs............ 24 
@ & Hams, skinned, under 14 Ibs............ 26 
Pienics, bone in.........eeeeceeeecccces 19% 
1.25 Pork trimmings, extra lean............ 31% 
- Pork trimmings, regular................ 19% 
09 Spareribs, medium .......ceeeeeeeeeees 
. Boston butts, 4/8 IbS.........s0eeeee0e 
‘$ : *COOKED HAMS 


Cooked hams, skin on, fatted, 8 Ibs. down... .44 





@ 
4 Cooked hams, skinless, fatted, 8 Ibs. down....47% 
or *SMOKED MEATS 
@1.65 Regular hams, under 14 Ibs................+. 28 
@1.0 Se Pe, BOFED MR cnccnseshdscccacceed 27% 
2 Regular hams, over 18 Ibs...............s05- 26% 
@ 2 Skinned hams, under 14 Ibs...............0+- 30% 
13 Skinned hams, 14/18 Ibs............seeeeeees 30 
08% Skinned hams, over 18 Ibs............seee0e: 29 
22 MOND Mlovetredhcusdnséesesennseeeeas 26% 
Beeem, Wenterm, 8/28 INS. .ccccccccccccccccoce 26% 
 , rie Uills6seneecsseteeveevessseen 25 
bales.) SE SONNE, MORE. .cosccvccccccsecesccsceeee 31 

Ground BS WENO, BORVF..cccccccccccccccsdecceses 31 
3 *Quotations on pork items are for less than 
41 5,000 Ib. lots and include all permitted additions 
4 except boxing and local delivery. 

. #& 
2 DRESSED HOGS 

1.22 Hogs, good and choice, head on, leaf fat in. 

110 Marek 22, under 80 IbS......00.ccccccces: $17.36 
S Sg SRR eS Renta aeetayoper 18.35 
uM i Mines cneednudasesiansenstebane 18.59 
20 ES icecnn dbahddbbes denncwee’s 19.10 
3 ib crane chwubbélihbin vettades s 19.17 
65 ann cnn enaahbwheee sande ki 04 
55 BP OY TG WB... csccccccccecssccseevssens 18.98 
55 
83 ***DRESSED VEAL 
5 Hide off 
10 ee re ns ne scsabecducee -2213 
1 ED ND cost cescbecccessctacons -2113 
19% Gommer., SO@275 Ibe... occ cece ccc ccccce .1913 
18 i MU os cachevsdacwausabee -1713 

etal 


***Quotations are for zone 9 and include 50c for 
delivery. An additional %e per ewt. permitted if 
Wrapped in stockinette. 


**DRESSED SHEEP AND LAMBS 


ER Alice: AIRE rents 
PAE etsedneesre: 5. 
=. ES ‘acasncwestdoubdédideéveea 
DE set cseeseeasan in Obeeeveseceses 13 
SOND. 0.54 soatixaseas baaceuenbes int 
eal 





**Quotati 
buteien ons are for zone 9, plus 50c for 
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CHICAGO PROVISION MARKETS 



















CASH PRICES FUTURE PRICES 
CARLOT TRADING LOOSE, BASIS, F.O.B. SATURDAY, MARCH 18, 1944 
CHICAGO OR CHICAGO BASIS THROUGH FRIDAY, MARCH 24, 1944 
THURSDAY, MARCH 23, 1944 LARD Close 
BEL. scat dencdbadéssbeosdue .. No bids or offerings. 
REGULAR HAMS I Sate eet ae ee aaa 18-80 
. > BEE ce cntevevnececonenceducceveceseosese \. 
8-10 uae) of Puahes pone DE <butesavdenweeavaubnennniarn Se 
21% Sean, SUN tcpuateentnechecatsehasinans 13.30 
try COSSSRSSCOSOCESATE CEOS rts 4 17 Se GREE, cadcatidbad sabe os saan q 
RGD sc nietakecactck densa 20% Open interest, one lot. 
BOILING HAMS WEEK’S LARD PRICES 
_— hagt Frozen one Prices of cash, loose and leaf lard on 
ent ies cat te npn ion ion the Chicago Board of Trade. 
SPD 06.0050 00665esseenesce 19% 19% Cash Loose Leaf 
Saturday, Mar. 18...... 13.80n 12.80n 12.75n 
SKINNED HAMS Monday, Mar. 20....... 13.80n 12.80n 12.75n 
Fresh or Frozen S.P. Tuesday, Mar. 21....... 13.80n 12.800 12.75n 
10-12 ..... 23% 234%, Wednesday, Mar. 22....13.80n 12.80n 12.750 
‘ 2314 2314 Thursday, Mar. 23..... 13.80n 12.80n 12.750 
1 59 22% Friday, Mar. 24........ 13.80n 12.800 12.750 
= x ae Packers’ Wholesale Prices 
21% 21% Refined lard, tierces, f.0.b. Chicago C. L..... 14.55 
21% 21% Kettle rend., tierces, f.o.b. Chicago C. L.....15.05 
21% 21% Leaf, kettle rend., tierces, f.0.b. 
. 21% 21% CNRS O. Bic acas censsccnccngsesescvecses 15.05 
BS/OP  .ccccccccvecccvccces 21% 21% Neutral, tierces, f.0.b. Chicago C. L......... 15.55 
Shortening, tlierces, €.8.f.........cccesseceee 16.50 
PICNICS 
Fresh or Frozen S.P. ——____- 
4-6 dis 6a nsdaths wannaee 19% 19% | 
DG Kinevsatadscachieeaal 18 1 
B 5 | ereeeeeeeseneseesees 19% 19% JANUARY MEAT 
MDs singh sedewnnancavedios 9%, 4 
SEER ee 19% CONSUMPTION f 
Short shank %c over. x p 
Federally inspected meats available 
BELLIES for consumption in January, 1944: 
(Square Cut Seedlessy ‘ : 
Fresh or Frozen Cured BEEF AND VEAL " 
-§ Total ‘er 
 Retegmemeeicerntomwrgs it Consumption Capita 
BE” ci00.i6edbdeacdeeteeawn 16% * 17% Ibs. Ibs. 
BOE 6046 dn ddendeeneseue 15% ee Oe 609,533,000 4.44 
: Mbbbeeembeabenenanper re 16% Bey. WEEE shoredasicon 546,821,000 4.06 
PUNE 20tessacensesecoeteen % 5% PORK (INC. LARD) : 
D. Ss. B ES i OME) SL. cavacaue 1,079, 148,000 7.86 
2 Rim 28B-, IBS ....... 0.00. 797,985,000 5.92 
14% LAMB AND MUTTON se 
14% i TE: ont vchienae 68,700,000 .50 
b, . i —  — Beereeerey 58,877,000 44 
| Seeker eetreahar 144 14% 
BEC, ablémces heise ei 1444 14% TOTAL 
40-50 cece cece cere ee eeeees 14% a | er oe eee 1,757,382,000 12.80 
Sa Se Redes ska 1,4038,683,000 10.42 
GREEN AMERICAN BELLIES LARD® 
A - nc svncdecdnkabsckstsdawsd bended ties 13% 
‘ Bh., BOGS: 2c ctovécosve 122,914,000 .90 
_y © i Siepeepbraneaepngemeenesteneeet aie ii Bareseainene 125,961,000 94 ; 
Includes shipments to our armed forces but ex- 
FAT BACKS eludes lend-lease shipments. “Includes rendered 
Green or Frozen Cured pork fat. j 
OS Bre rae eer 10% 10% A 
lO ARS ae ie tpt As 10% 10% 
 eepepeybapreget—y 10% 10% 
BBM sosscnsscscesccessess 10% 10% EASTERN FERTILIZER MARKETS 
. ee . ™% 
| cathtipetigitdetk ets 111 114% + 
18-20 een 11% 11% New York, March 22, 1944 
Se Ae oe eee af % Most of the importers of animal pro- 
OTHER D. S. MEATS teins were present at a meeting held in 
Fresh or Frozen Cured New York this week. The purpose of 
oy 9 cpeihdaiaeeaterten 10% 4 the meeting was to try to come to an 
+Jowl butts .. 9-9 9%-10 agreement with the British interests so ‘ 
pi deg sone = that the importation of South American 
+Quoted below ceiling. ~ 
materials could be resumed. Buyers are 
still looking for tankage and blood but 
there is very little material available. 
*FANCY MEATS 
, Te Bids c0desesennsasenbessséun 23% 
Sweetbreads, beef, Type A........... cccccose 24% 
| ee gs iy, SE Ube ieendenewnedenena 22 N MEAT EXPORTS 
MOTD ccccccccccccccccccesceeeeeesese 
——_ — - ag doe 0n08ns00ege00es ceccece rth DA ISH 
Sap Gal WE hn... .ceeseskenesectecsene OO The quantity of Danish bacon and 
*Prices carlot and loose basis for zone 9. For pork exported to Germany im 1943 to- 
lots under 500 Ibs. add $0.625. taled 161,000,000 Ibs., about four times 
; BUTCHERS’ FAT the Danish exports to that destination 
a in 1942. Live cattle exports in 1943 to- 
SUR Cin ccwsUeblind svesesenecéue $3.25 per cwt. l ] 9 head hich 
Breast fat bihdeebensTh«0040k shechen 4.25 per ewt. taled approximately 69,000 head, whic 
A SPEER e er c' ° ; 
BROETEED GETS cw cccccccccccsccccecces 4.75 per ewt. was 60 per cent below 1942 shipments. 
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BY-PRODUCTS—FATS—OILS. 








TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES.—AI- 
though slaughter of hogs has gradually 
declined, volume still remains sharply 
above a year ago. However, the amount 
of product offered in the form of tal- 
lows and greases continues rather light, 
with no definite explanation offered for 
the condition. Most quarters reported 
light offerings all week, although sev- 
eral tanks of fancy tallow-cleared at 
8%c; special tallow at 8%c, and lower 
grades all at respective ceilings, f.o.b. 
shipping points. A moderate amount 
of grease moved during the week with 
white grease at 8%c, B-white grease 
at 8%c, and some yellow grease at 8%c. 

FDO No. 42 was amended by the 
WFA to make several changes in the 
regulations affecting the use of fats and 
oils. Makers of printers’ inks, soap 
manufacturers and paint producers will 
benefit from the order. 


STEARINE.—tTrade here remains as 
quiet as ever. A few buyers are for- 
tunate enough to be able to obtain some 
stearine, but trading as a whole is very 
quiet. The ceiling price of 10.61c is 
quoted at all times. 

NEATSFOOT OIL.—There is prac- 
tically no business reported in this oil 
for it still remains under allocation. 
Demand is unsatisfied and most any 
amount of product could be moved if 
it were offered. 

OLEO OIL.—Ceiling quotations of 
13.04c on extra oleo oil, in tierces, and 
12.75c for prime oleo oil, in tierces, con- 
tinued to be quoted in this market. 

GREASE OIL.—There is no let-up in 
demand for the grease oils. However, 
movement to consumer channels is lim- 
ited because of the small amount of 
product offered. Quotations are: No. 1, 
14%c; prime burning, 15%c; prime 
edible, 15c; special No. 1, 13%, and 
acidless tallow oil, 13%c. 


It was another featureless week in 
vegetable oil' markets. Trading re- 
mained more or less routine, for most 
outfits are sold up on production. Full 
ceiling prices quoted on all offerings. 

PEANUT OIL.—A firm market was 
reported in this oil with most stock 
booked well ahead. Crude was quoted 
at the ceiling of 13c in the Southeast. 
The government has placed the 1944 
intended acreage of peanuts at 4,704,000 
acres, compared with 5,202,000 acres 
last year, and a ten-year average of 
2,402,000 acres. Plantings of peanuts 
are in progress in the lower South, al- 
though retarded by bad weather. 


SOYBEAN OIL.—Not a great deal 
of buying interest was noticed in this 
market during the week and volume of 
trading was very light. This situation 
is attributed by the trade to the slow- 
ness of the government in answering 
refiners’ inventory reports. Crude in 
tank cars is quoted at 11%c, f.o.b. De- 
catur, while refined, unbleached and un- 
deodorized is quoted at 12.59c¢ f.o.b. 

OLIVE OIL.—There have been no 
further developments in the Spanish 
and North African trade situation; so 
with trade entirely dependent upon the 
limited domestic production, little oil 
is available in drums. Production of 
California edible oil is sold well ahead 
and occasional lots were absorbed at 
ceiling prices. 

COTTONSEED OIL.—Offerings of 
this oil were practically nil this week 
with most operators sold up on produc- 
tion. Interest is fairly good. 


Quotations on Friday were: Area A, 
13.125; Area B, 13.40; Area C, 12.875; 
Area D, 12.75; Area E, 12.625, and Area 
F, 12.50. (See page 25 of September 18, 
19438, issue for explanation of area des- 
ignations as used in THE NATIONAL 
PROVISIONER. ) 


ne 
BY-PRODUCTS MARKETS 
Blood 

Unit 
Ammonia 
Unground, eee ..ccccccccccccccccccoecccsed $5.53¢ 

Digester Feed Tankage Materials 
Unground, per unit ammonia............... $5.53 
Liquid, stick, tank cars.............. $1.75@ 2.08 
Packinghouse Feeds 

Carlota, 
Der toa 
65% digester tankage, bulk............... $76.38 
60% digester tankage, bulk............... TL 
55% digester tankage, bulk............... 65.68 
50% digester tankage, bulk............... 60.28 
45% digester tankage, bulk............0s. 54.88 
50% meat and bone meal scraps, bulk..... 70.00 

FBiCOdMCAL a. cccccccccccccccccccccccccsccs 89. 
Special steam bone-meal............. 50.00@55.00 


tBased on 15 units of ammonia. 


Bone Meal (Fertilizer Grades) 


Per ton 
Steam, ground, 3 & 5O0........ceeceees 35.00@36.00 
Steam, ground, 2 & 26.......ccceccess 35.00gee 
Fertilizer Materials 
er ton 


High grade tankage, ground 

10@11% ammonia .........+000-- $ 8.85@ 4.00. 
Bone tankage, unground, per ton.... 30.00@31.00 
Hleot MOR] cccccccccccccccccccoocecs 4.25@ 4.50 


Dry Rendered Tankage 


Per unit 
Hard pressed and expeller unground 
GE Gd TO POObRER. cc cccccccccccscoseccion $1.25° 
Gelatine and Glue Stocks 
Per ewt. 
Calf trimmings (limed).........-.sseeeeees $1.00 
Hide trimmjpgs (limed)..........-seeeeeees d 
Sinews and pizzles (green, salted)........ 1.00° 
Per ton 
Cattle jaws, skulls and knuckles.......... $45.00n 
Pig skin scraps and trim, per Ib....... ™%@T™ 





*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 


Per ton 
Round shins, heavy ........sseeeees> 70.00@80.00 
HERE cccccccccccecccces 
Flat shins, heavy ......ssecsescesees 65.00@70.00 
Ht ccccccccccsccccccsece 65.00 


g 

Blades, buttocks, shoulders & thighs.. 62.50@65, 
Hoofs, white .......0-seeeceseeesees 55.00@57. 
Hoofs, house run, assorted........... 
FJaRK DOMES .cccccccccccccccccccccecs $36.00 


tDelivered Chicago. 


Animal Hair 


Winter coil, dried, per ton.......... $ 

Summer coil dried, per ton.......... 35.00 
Winter processed, IbD..........--++-++ nominal 
Winter processed, gray, Ib..........++ 8 
Cattle switches .....secceseessseees 4 @% 





Builders of Dependable 
Machinery Since 1834 








Write for catalog No. 310. 





THE BEST HAM ALSO SELLS BEST! 





Cut Grinding Costs—insure more uniform grinding—reduce power 
consumption and maintenance expense—provide instant accessibil- 
ity. Stedman’s extreme sectional construction saves cleaning time. 
Nine sizes—5 to 100 H.P.—capacities 500 to 20,000 Ibs. per hr. 


STEDMAN’S rounpry & MACHINE WORKS 
SO4 INDIANA AVE. AURORA, INDIANA, U.S.A. 





USE NEVERFAIL 3-DAY HAM CURE 


These days your customers are willing to 
pay for the best. Give them hams proc- 
essed with NEVERFAIL 3-Day Ham 
Cure . . . for even, eye-catching pink 
color . . . for fine texture and uniform 
mildness . . . for that good, old-fashioned, 
full-bodied ham flavor . . . plus that spe- 
cial aromatic fragrance obtained only by 





using NEVERFAIL 3-Day Ham Cure: Write us! 


H. J. MAYER & SONS CO. 


6819.27 SOUTH ASHLAND AVENUE #* CHICAGO 36 
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HIDES AND SKINS 





—— 


Domestic hide and calfskin markets 

iet—Action expected as soon as per- 

mits released Mar. 27.—Domestic 
hogskin ceiling still awaited. 


Chicago 


HIDES.—There was no possibility of 
any action in domestic packer hide or 
calfskin markets this week. The last 
WPB buying permits were well filled 
before Mar. 11, the expiration date, and 
new permits covering March hides will 
not be released until Mar. 27. The local 
traders have been devoting their time 
to lining up offerings for their regular 
buyers, in anticipation of quick action 
as soon as permits are released for 
trading. 

This is particularly true of the small 
packer market. Quite a few country 
hides were left over unsold when the 
last permits were filled. While a good 
many of the unsold hides were said to 
run 60 lb. and over, there were some 
hides averaging around 55 lbs. still on 
the market at the permit expiration 
date. Buyers are inclined to favor the 
small packer market in preference to 
the country stock, but they appear more 
interested in discovering fairly light 
average offerings of small packer hides, 
and such hides will probably be lined up 


for quick action early next Monday. 


There appears to be very little ex- 
pectation among buyers that the carry- 
over of country hides will be sufficient 
to cause any easiness in the pricing 
situation. Country slaughter will fall 
off sharply when the weather warms in 
a month or so, and it is likely that hold- 
ers of country hides will prefer to carry 
them for a while rather than accept 
prices under the ceiling basis. 

The new beef set-aside order, men- 
tioned here a month ago, becomes effec- 
tive April 1, requiring all packers 
slaughtering 52 or more head of cattle 
per week that will produce “Army 
Style” beef, grading “Utility” or better, 
to reserve 50 percent of all such beef 
meeting Army specifications for Gov- 
ernment purchase. Implied in this order 
is the necessity of taking on Federal 
Inspection or reducing slaughter of such 
cattle to 51 head or less per week. Pres- 
ent indications are that this is likely to 
have less effect on small packer hide 
production than at first expected. A 
number of small killers are making 
arrangements to install inspection, and 
it has been indicated that where the 
proper effort is being made the enforce- 
ment will not be too strict at the start. 


Total federal inspected cattle slaugh- 


ter eased off slightly again during the 
week ended Mar. 18, with 172,225 head 
reported at 31 centers, as against 174,- 
198 for previous week; total for cor- 
responding week a year ago was 158,320 
head. Calf slaughter was 80,584, as 
compared with 67,571 for previous week, 
and 55,038 for same week a year ago. 
FOREIGN WET SALTED HIDES.— 
The South American market has been 
rather active. Late last week, 4,000 
Municipal extremes and 2,000 light 
steers came to the States; England 
bought 5,000 light steers and 4,000 Mu- 
nicipal extremes, with 1,000 Anglo light 
steers later. Another purchase involved 
2,750 LaPlata and 1,250 Gualeguaychu 
light standard steers, coming to the 
States. Early this week, England bought 
2,000 Artigas and 2,000 Nacional steers; 
4,000 LaPlata reject heavy steers and 
1,700 Sansinena reject light steers sold 
to the States; another buyer took 3,000 
Nacional steers. Later, 4,000 LaPlata 
heavy standard steers sold to the States, 
and 3,000 Sansinena heavy steers to 
England, both lots at 106 pesos. 


SHEEPSKINS. — Packer shearling 
prices are not clearly defined at pres- 
ent. Shearing has started in the South- 
west but receipts have fallen off since, 
although the kill is still above last year. 
Packer holdings are very light, with last 
fairly representative trading around 
$1.60@1.65 for No. 1’s, $1.20@1.25 for 
No. 2’s, and 85@95c for No. 3’s. One 
small load of No. 1’s, grading better 











| SAVE STEAM, POWER, LABOR 




















Fats, bones, carcasses and viscera are reduced to small, uniform pieces that readily 
yield their fat and moisture content. Greatly reduced cooking time saves steam, 
ity of the melters. If you are interested 


power and labor . , . i the 
inlowering the cost of 





MsaM HOG 
REDUCES COOKING 
TIME . .. LOWERS 
RENDERING COSTS 





you finished product, 
investigate the new 
M&M HOG. There's 
osize and type to meet 
yourneed. Write today! 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 


in Principal Cities. C 





ADELMANN 


HAM BOILERS 


By special ruling of the War Pro- 
duction Board, repair parts and re- 
placements for Aluminum Ham 
Boilers may be obtained under cer- 
tain conditions. Ask for particu- 
lars today. 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave. 


Evropean Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, 
London. Australian and New Gollin 


Zealand Representatives: & Co., Pty, Utd., Offices 

















5, 1044 





COOLING & FREEZING UNITS 
CHICAGO 











CORRIENTES 484 


EXPORTE 


ESTABLISHED 1930 





Kierulf & Gravdal S. A. 


BUENOS AIRES, 
ARGENTINA 


Blood, Casings, Cracklings, Olls, Tallows 


AEW yoRK 
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BUENOS AIRES 


Repr C. A. Pemberton & Co., Ltd., Toronto, Ont. 


THE 


CASING HOUSE 


Berartn. Levis Co., inc. 


ESTABLISHED 1682 


CHICAGO 
AUSTRALIA 


LOKOONM 
WELLINGTON 
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than average, moved this week at $1.70, 
but is not considered a market criterion, 
according to seller. The large buyers 
have ideas of $1.30, 90¢ and 60c for the 
three grades, and indicate their ability 
to stay out of the market until the 
season of heavy production is under 
way; current buying interest is fur- 
nished by smaller buyers, who would 
probably have to pay prices about in line 
with last reported sales. There is no 
sign of any slackening in demand for 
sheepskin leather, mostly as a substi- 
tute for calfskin stock for pocket-books 
and novelties, and pickled skins are kept 
sold right up to production; individual 
ceilings by grades govern prices, with 
general market quotable $7.75@8.00 per 
doz. packer sheep, and cockly winter 
lambs averaging 35@50c less. Negotia- 
tions are under way to have the CCC 
continue buying pulled wool after pres- 
ent contract expires Apr. 1, with some 
announcement expected next week. Some 
open trading is awaited to clarify the 
market on packer wool pelts; last trading 
by large mid-west packers was credited 
in a range of $3.70@3.90 per cwt. live- 
weight basis, depending upon seller, for 
March pelts, with reports of an unsuc- 
cessful bid of $3.85 per cwt. in one 
instance. March pelts usually make the 
top for the season. Outside small packer 
pelts range from $2.75 each for very 
choice current take-off down to $2.35 for 
accumulated earlier dating pelts. 





OLEOMARGARINE 


White domestic vegetable. . 


White animal fat........... bd oceth even 16% 
Water churned pastry........................17% 
i Ms. oi cesddeccecetcosocnees 18% 
MOENEED BIDS ccccccccovesopectccccoccs unquoted 
VEGETABLE OILS 
White, deodorized, summer oil, in tank cars, 
St PD (556.5 60ngecede becoeeexctecdbas 14.55 


Yellow, deodorized, salad or winterized oil, in 


tamk cars, del’d Chicago. ..i....ccccccccces 14.93 


Raw soap stocks: 
Cents per Ib. divd. in tank cars. 
Cottonseed foots, basis 50% T.F.A. 


Midwest and West Coast................00. 8% 

DN SEEN ed ned path enes di dove cececessccebs 3% 
Corn foots, basis 50% T.F.A. 

ks ss 6h eS¥OGeCEbW teed derescecenane’ 3% 

BS cccccccnccccccncccecdecsccccsccccsees 3% 
Soybean foots, basis 50% T.F.A. 

Midwest and West Coast................0. 8% 

BOD Deed ecdoretecseverssdescccecccccceces 3% 
Soybean oil, in tanks, f.o.b. mills, Midwest...11% 
Corn oil, in tanks, f.o.b. mills................ 12% 


Manufacturer to jobber prices, f.o.b. 





WEEK'S CLOSING MARKETS 


FRIDAY'S CLOSING 


Provisions 


The provision market was rather quiet 
as the week closed. Demand was good 
for light and medium green skinned 
hams but offerings were limited. Other 


pork items were none too plentiful but* 


in good call. The Chicago hog market 
was 10 to 20c higher with a $14.25 top. 


Cottonseed Oil 


Quotations on New York bleachable 
cottonseed oil, Friday’s close, were: 
March 13.75b-13.95ax; May 14.00; July 
14.00. 


DFDO 75.2 ADMINISTRATION 


Authority to grant exemptions, allo- 
cate set aside meat to governmental 
agencies and revise conversion factors 
under DFDO 75.2 has been delegated 
by the War Food Administration to the 
administrator or alternate administra- 
tor of the order. M. O. Cooper, Live- 
stock and Meats Branch, Office of Dis- 
tribution, has overall charge of FDO 75 
and related orders, but the active ad- 
ministrator in charge of DFDO 75.2 is 
E. S. Waterbury, meat purchase divi- 
sion, Livestock and Meats Branch, Of- 
fice of Distribution, War Food Admin- 
istration, 5 So. Wabash ave., Chicago. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended March 18, 1944, were 6,311,- 
000 Ibs.; previous week, 6,831,000 lbs.; 
same week last year 6,875,000 lbs.; Jan. 
1 to date, 69,772,000 lbs.; corresponding 
period a year earlier, 70,551,000 lbs. 


Shipments of hides from Chicago for 
week ended March 18, 1944, were 4,503,- 
000 Ibs.; previous week, 3,692,000 lbs.; 
same week last year, 5,447,000 lbs.; Jan. 
1 to date 74,584,000 lbs.; corresponding 
period in 1943, 51,774,000 Ibs. 





FDA PURCHASES 
AND 


ANNOUNCEMENTS 











NOTICE.—Until further notice, aj 
future purchases of lard will be limited 
to prime steam lard (or its equivalent), 
packed in drums, with lecithin added, 
There will be no further purchases, at 
this time, of prime steam, refined, or 
kettle rendered lard in other packages, 
the FSCC announced this week in Im. 
portant Notice to Meat Packers-G-52, 
FSCC is not in a position to purchase 
rendered pork fat in any type of pack. 
age at the present time. 

This policy (which is subject to 
change if circumstances so require) 
supersedes any previous arrangements 
which have been made, such as the pur- 
chase of lard in 56-lb. containers to be 
stored in vendors’ storage space for the 
account of the FSCC. 

All rationable pork cuts, consisting of 
sweet pickled hams, picnics, and salted 
square cut and seedless bellies (not 
American cut bellies) should be packed 
for shipment in borax, the notice stated, 
Some vendors do not have facilities for 
borax packing. In such cases, vendors’ 
offers of sweet pickled hams, picnics 
and salted square cut and seedless 
bellies should clearly indicate that vend- 
ors are in position to pack only in salt, 
and cannot pack in borax. In the ab 
sence of such a notation on the offers, 
it will be assumed that vendors will be 
in position to pack in borax after re 
ceipt of shipping instructions calling 
for such packing. 

PURCHASES. — Purchases by the 
FSCC for the week ended March 18 in- 
cluded 17,464,000 lbs. lard; 120,900 bun- 
dles, 100-yards each, hog casings; 
10,962,680 lbs. canned pork; 675,000 lbs. 
dehydrated pork; 17,964,100 Ibs. cured 
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WM. J, STANGE 60. 
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rk; 570,000 Ibs. frozen pork livers; 
164,300 Ibs. frozen pork hearts; 660,000 
Ibs. packer hog sides; 524,600 Ibs. 
zen pork loins; 310,000 lbs. frozen 
peef; 355,700 lbs. frozen veal; 130,000 
Ibs. frozen lamb, and 183,900 lbs. frozen 


mutton. 


ARGENTINE HIDE EXPORTS 


Exports of hides and skins from Ar- 

ntina during the first 11 months of 
1943 increased 13.6 per cent in volume 
and 1 per cent in value compared with 
the corresponding period of 1942, ac- 
cording to the Department of Com- 
merce. Cattle hide and sheepskin ex- 
ports decreased 22 per cent in volume 
for the 11-month period while ship- 
ments of tanned hides more than dou- 
bled. 


INDUSTRY'S MANPOWER NEEDS 


The meat packing industry will need 
nearly 16,000 more employes this year 
than it did last year, when the industry 
prepared for market, the armed forces 
and our allies, 23,000,000,000 Ibs. of 
meat, the War Manpower Commission 
announced this week. The industry is 
looking to the WMC to keep its employ- 
ment force up to the point where it can 
handle 25,000,000,000 lbs. of meat or 
2,000,000,000 Ibs. more than in 1943. 





CHICAGO HIDE QUOTATIONS 











Quotations on hides at Chicago: 


PACKER HIDES 


Week ended Prev. Cor. week 

Mar. 24, '44 week 943 
Hvy. nat. strs. @15% @15% 15% 
Hvy. Tex. strs. @14% @14% 14% 
Hvy. butt 

brnd’d strs... 14% 14% 14% 
Hvy. Col. strs. 14 14 14 
Ex-light Tex. 

SEES. cccccces @15 15 15 
Brnd'd cows... @l4 14% 14% 
Hvy. nat. cows. 15 15% 15% 
Lt. nat. cows. 15% 15% 15% 
Nat. bulls...... 12 12 12 
Brnd’d bulls... 11 1l 11 
Calfskins ..... 23% @27 23% @27 23% @27 

Sips, mat...... 20 20 20 
Kips, brnd’d... 17% 17 17% 
Slunks, reg.... 1.10 1.1 p1.10 
Slunks, bris.... 55 55 55 


___CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts... 15 ei 15 
Branded all-wts 14 14 1 
Nat. bulls..... 11% @11% 11% 
Brnd’d bulls 10% 10% 10% 
Calfskins ..... 20% @23 204% @23 20% @23 
ee 18 18 18 
Slunks, reg.... 1.10 1.10 1.10 
Slunks, bris.... 55 55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted fiat. 


COUNTRY HIDES 


Hvy. steers.... 15 15 14 
Hvy. cows..... 15 15 14 
DOE ccccccces 15 15 15 
Extremes ..... 15 15 15 
DEED sccccecce 11% 11% 10 10% 
Calfskins ..... 16 18 16 18 16 18 
Kipskins ...... 


16 16 16 
Horsehides ....6.50@8.00 6.50@8.00 6.50@7.75 
All country hides and skins quoted on flat basis. 


SHEEPSKINS 
Pkr. shearlgs.. @1.60 @1.00 @2.15 
Dry pelts ..... 25% @26 251% @26 27 @28 


War Meat Board Work 


(Continued from page 16.) 
smooth-working machinery of the board, 
he stated that it no longer finds it neces- 
sary to meet in full session every week 
except in times of stress, although the 
members are in touch with each other 
on specific problems every few days. 

Most Washington officials get a bit 
cynical after a few months of dealing 
with politics on one hand and reluctant 
industrial concerns on the other. Mr. 
Reed, after many years in the livestock 
and meat industry, has a great deal of 
faith in the patriotism and willingness 
to cooperate of the large and small 
firms which make up our industry. 

“I don’t believe there is another in- 
dustry,” he said, “which has a record of 
voluntary cooperation comparable to 
the record made by the people who pro- 
duce, process, and distribute meat and 
its by-products. This attitude is clearly 
demonstrated in the assistance which 
the industry has willingly given to the 
War Meat Board.” 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended March 18, 1944, were 
reported as follows: 

Week Previous Same 
March 18 week week °43 


Cured meats, Ibs.18,162,000 20,774,000 27,664,000 
Fresh meats, Ibs.30,431,000 39,548,000 47,641,000 
Lard, Ibs. ...... "9,494,000 8,720,000 4,856,000 
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How To Get The Most Work 
Out Of Your VIKING PUMPS 


Your Viking Pump will give better service if you are careful not 
to turn packing gland nuts up too tightly. Too much pressure 
will cause packing to bind on the pump shaft, causing the bear- 
ings to run hot and throwing an overload on the motor or engine. 
Because pumps are hard to get it pays to take good care of the 
ones you have. The Viking Service Manual tells you how. It 
gives you clear, practical help in mounting, operating and 
maintaining Viking Rotary Pumps. Write 
today for your copy of the Viking Service 
Manual. IT’S FREE and will be sent to you 





by return mail. 





"24 





— Fn 





UIPMENT 

Went EO 

ag tint ph 
RA 


E 
PLANT 





NG Ziurp 


COMPANY 


CEDAR FALLS IOWA 








The National Provisioner—March 25, 1944 





Whatever your needs — 
a unit cooler, shell or 
tube condensers, coils, 
water or brine cooler, 
locker freezing units, or 
a complete refrigerating 
system, you can depend 
on Howe for top qual- 
ity equipment. Howe 
Refrigeration Systems 
for freezing, cooling, or 
air conditioning are 
backed by over 30 years 
of refrigeration special- 
ization and a world-wide 
reputation. For long 


that your next compressor is a “Howe.” 


All Sizes and 
500 Pounds to Tons 


years of extra service and exceptional low upkeep costs, be sure 





from 


the refrigerating equipment in which you are interested. 


HOWE ICE MACHINE COMPANY 


CHICAGO 18, ILLINOIS 


2825 MONTROSE AVENUE 
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LIVESTOCK MARKET 206422 








SUPPORT FOR HEAVY HOGS 
ENDS ON APRIL 15 











Beginning April 15, support prices 
on live hogs will again apply only to 
good and choice barrows and gilts 
weighing from 200 to 270 lbs. The War 
Food Administration on that date will 
terminate the temporary emergency 
support program for hogs from 270 to 
330 Ibs. 

On December 23, 1943, the WFA ex- 
tended the hog price support program 
to cover weights from 270 to 300 lbs. in 
order to encourage orderly marketing 
and to protect farmers from prevailing 
heavy discounts for hogs over 270 lbs. 
For the same reason, the support pro- 
gram was extended on January 27 to 
weights from 300 to 330 lbs. 

The termination action was taken in 
Amendment 13 to FDO 75, effective 
April 1. 


CANADIAN CATTLE 
MARKETINGS 


Present prospects indicate that Cana- 
dian cattle marketings in 1944 will be 
sufficient to supply the market, it is 
stated in a Department of Agriculture 
publication. Beef consumption was un- 
usually large in 1943, because hog deliv- 
eries for domestic consumption were 
restricted throughout most of the year. 

Hog deliveries were restricted in 
order that the British bacon contract 
might be fulfilled. Mutton and lamb 
consumption is relatively small com- 
pared with beef and pork. As soon as 
prospective restrictions on domestic dis- 
tribution of pork come into effect, it is 
expected that consumers will again de- 
pend on beef for an unusually large 
proportion of their meat. 


Cattle slaughterings in the last quar- 
ter of 1943 failed to rise to the seasonal 
peak levels expected on the basis of the 
large number of cattle on farms. The 
glut of hogs at packing plants in the 
late autumn was partly responsible for 
smaller cattle marketings, as hogs were 
given priority over cattle. Therefore, it 
appears that there is a large supply of 
cattle for market in the late winter 
and spring months of 1944. 


LIVESTOCK AT 68 MARKETS 


Receipts and disposition of livestock 
at public stockyards during January, 
1944: 


CATTLE 
Local Ship- 
Receipts slaughter ments 
Jam., 2006 wcocccs 1,544,959 897,172 626,524 
Jan., 1043 ....... 1,252,996 = 227 552,251 
Jan. av. 5 yrs....1,194,145 21,162 453,753 
CALVES 
Jan., 1044 ....... 418,915 286,418 121,956 
Jan., 1943 ....... 362,861 217,413 145,781 
Jan. av. 5 yrs.... 447,695 273,629 171,018 
HOGS 
Jan., 1944 ....... 5,278,470 4,017,684 1,238,572 
Jan., 1943 ....... 3,4 439,044 2,496,948 932,172 
Jan. av. 5 yrs.. : 13,330, 627 2,399,376 21,388 
SHEEP AND LAMBS 
gan we SBOE ccccee Zena ees 1,240,316 777,448 
Jan., 1043 ....... 5,733 1,141,851 801,977 
Jan. av. 5 yrs.. Tee 775 1,062,965 720,076 


CONTRACT LAMB REPORT 


The weather over the main interior 
valleys of California during the middle 
of February was extremely cold, cover- 
ing a period of about four days. Feed 
conditions presage a sub-normal season. 
Indications are that the spring lamb 
crop may be a trifle late. Early lambs 
in the Sacramento valley may be some- 
what retarded, but in the San Joaquin 
valley lambs are apparently in fair 
condition, with grass prospects brighter. 


tei e 


NEW YORK LIVESTOCK 


Livestock prices at Jersey City, 
March 21, 1944, as reported by the Of. 
fice of Distribution: 


CATTLE: 
Steers, good, averaging 902 lIbs..... $ 17.0 
Cows, canner and cutter.......... 7.00@ 8.59 
Bulls, good and medium........... 12.00 nom, 
Bulls, cutter to common........... 9.00@11.50 
CALVES: 
Vealers, good and choice.......... $18.00@18.59 
Vealers, common and medium...... 10. 3.00 
Vealers, CUMS .....ccceccccccccses 6 8.00 
HOGS: 
Hogs. good and choice, 160@260 lbs.$ 14.5 
Hogs, good and choice, 260@330 Ibs. 14. 
BOD ocvcccccccccsccovesesscessoes 11.00@11.5 
LAMBS: 
Sheep and “lambs... .ccccccccccccssccces nominal 


Receipts of salable livestock at Jersey 
City market for week ended March 18, 
1944: 

Cattle Calves Hogs* Sheep 
Salable receipts ..... 817 1,015 1,023 4 
Total with directs...7,037 17,951 26,863 32.497 
Previous week: 


Salable receipts....1,084 791 1,327 73 
Total with directs.7,026 4,816 25,989 36,348 
*Including hogs at 3lst street. 


CORN BELT DIRECT TRADING 


(Reported by U. 8. Department of Agriculture, 
Food Distribution Administration. ) 


Des Moines, Ia., March 23.—At the 
19 concentration yards and 11 packing 
plants in Iowa and Minnesota, hog 
prices were steady to 10c higher. 


Hogs, good to choice: 





BERS BR. ccccccccvesccesacccosess $11.20@13.15 

180-200 Ib. . 12.75@13.0 

200-330 Ib. 13.35@ 13.75 

330-360 Ib. 13.30@13.0 
Sows: 

270-400 ID. 2... ccccccces oeeccccoces $12.40@12.9 

GEES BR. cccccccccccccccncscccene 12.20@12.%5 


Receipts of hogs at Corn Belt mar- 
kets for the week ended March 23: 


This Last 
week week 
Detter, Bee, 88. scccccccccces 43,400 60,300 
Saturday, Mar. 18............ 31,000 47,400 
Monday, Mar. 20..........+.. 40,200 47,10 
Tuesday, Mar. 21............. 44,000 47,900 


Wednesday, Mar. 22.......... 51,700 47,900 
Thursday, Mar. 23............ 35,6 





“SPEED” 










DAYTON, OHIO 
LAFAYETTE, IND. 
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INDUSTRY’S MOST 
URGENT DEMAND 


FORT WAYNE, IND. 


CINCINNATI, OHIO NASHVILLE, TENN. 
INDIANAPOLIS, IND. MONTGOMERY, ALA. 
OMAHA, NEB. 


KENNETT- MURRAY 








DETROIT, MICH. 


Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 














LOUISVILLE, KY. 





SIOUX CITY, IOWA 


Revi 









South St 
West Fargo, N.D 





LIVESTOCK ORDER BUYING CO. 


Paul, Minn 
Billings, Mont 
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pACKERS' PURCHASES 


purchases of livestock by packers at principal 
centers for the week ending Saturday March 18, 
1944, as reported to The National Provisioner: 


CHICAGO 

srmour and Company, 7,536 hogs; Swift & 
Company, 2,571 hogs; Wilson & Co., 4,400 hogs; 
Western Packing Co., Ine., 5,394 hogs; Agar 
packing Co., 6,663 hogs; Shippers, 7,282 hogs; 
Others, 34,787 hogs. a 

Total: 24,424 cattle; 3,972 calves; 68,633 hogs; 
19.909 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 


Armour and Company 2,911 580 8,817 3,974 
Qudahy Pkg. Co..... 1,863 507 893,417 3,391 
gwift & Company... 1,949 611 7,401 3,898 
Wilson & Co........ 1,903 536 4,387 = 2,708 
Campbell Soup Co.... 1,585 1 eee pee 
Others «----eee seers 4,350 4 1,842 994 

arr 14,561 2,239 25,864 14,965 

OMAHA 


Cattle and 
Calves Hogs Sheep 





armour and Company....... 6,616 20.358 9,881 
Cudahy Pkg. Co.. 4.281 131478 7.096 
swift & Company 10.32: 
Wilson & Co.....-----see0e- 2,372 8,844 





QURETS 2. cee eee cece sweeees -+- 20,020 cea 
Cattle and calves: Eagle Pkg. Co. 11; Greater 
Omaha Pkg. Co. 118; Geo. Hoffman 60; Kroger 
Pkg. Co. 1,179; Rothschild & Sons 316; John Roth 
164: So. Omaha Pkg. Co. 592; Nebr. Beef Co. 766. 
Total: 16,892 cattle and calves; 73,023 hogs, 
and 23,528 sheep. 
EAST 8ST. LOUIS 
Cattle Calves Hogs Sheep 


Armour and Company 1,955 1,704 17,477 2,514 
Swift & Company... 2 1,457 15,874 1,970 






















Hunter Pkg. Co..... 1 7,516 157 
Heil Pkg. Co........ Pr #e0 2,602 
Krey Pkg. Co....... wan an 3,143 
Laclede Pkg. Co..... pa oan 2,500 
Sieloff Pkg. Co..... ws a 815 — 
DT -sssaceosceeue 3,195 573 3,029 259 
Shippers ....--.-+++- 4,971 1,716 19,583 ese 
Total ...ccccsecee 13,387 5,450 72,537 4,900 
sIOUX CITY 
Hogs Sheep 
Cudahy Pkg. Co..... 3,52 , 3.986 
Armour and Company 4 8,349 
Swirtt & Company... < 1,996 
GURCTS ..ccccccccves eee 
Shippers ........+-- 6,046 
Dt cbhinistsees 18,022 20,377 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift & Company... 2,323 208 8,231 13.546 
Armour and Company 2,493 372 7,559 8,918 
DT seacsveeboees 1,997 5 1,668 4,122 
MMMED S6ccceceerce 6,313 585 17,458 26,586 
Not including 111 cattle and 24,175 hogs bought 
direct. 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour and Company 1,197 571 5,628 661 
filson & Co........ 1,002 726 5,415 439 
 incsenceemeee 175 1 780 
ee 2,374 1,298 11,823 1,090 
Not including 7 cattle and 7,611 hogs bought 
direct. 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co..... 1,130 399 8,995 1,946 
Dunn & Ostertag.... 124 nae 44 cee 
Fred W. Dold....... 107 i 945 
Sunflower Pkg. Co... 44 oes 32 one 
in seine -004e0%0 3,320 eee 684 66 
Sere 4,725 399 10,798 2,012 
FT. WORTH 


Cattle Calves Hogs Sheep 
Armour and Company 1,147 966 5,979 5,111 





























Swift & Company... 740 600 #6497 5,540 
eee 462 3 1,349 4 
RR Sisiy's chan 2,349 1,569 13,825 10,655 
DENVER 
Armour and Company 1,955 141 6,019 7,190 
Swift & Company... 1,913 58 7,805 7,350 
Cudahy Pkg. Co..... 979 134 3,634 4,233 
 Sisbstee0ses 2,769 107 2,645 665 
ES sink dixacd teed 7,616 440 20,103 19,438 
CINCINNATI 
Cattle Calves Hogs Sheep 
8. W. Gall’s Sons... ~y ase oa 205 
E. Kahn's Sons Co.. 419 503 8,372 90 
Lobrey Packing Co.. 27 se 375 ait 
H. H. Meyer Pkg. Co. 16 ics 5,102 
i, Sehlachter ...... 315 121 ne 
1.4&FP. Schroth P. Co. 9 ans 3,793 
J. P. Stegner Co.... 252 138 eee one 
DE chccsveseses 1,623 815 945 88 
esses asens 66 86 3,396 Sys 
ae 2,327 1,663 21,983 383 


an including 1,622 cattle, 5,587 hogs bought 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, March 23, 1944, reported 
by U.S. Dept of Agriculture, Food Distribution Administration: 


Hogs (soft & oily not quoted): CHICAGO NAT. STK. YDS. 


BARROWS & GILTS: 
Good and Choice: 





120-140 Ibs. $10.60@11.85 
140-160 Ibs. 11.60@12.85 
160-180 Ibs. 12.60@ 13.85 
180-200 Ibs. 13.65@ 14.20 
200-220 Ibs. 14.10@14.20 
DE, M. eseesones - 14.00@14.10 14.10@14.20 
SE ME ogencchvees 14.00@14.10 13.90@14.20 
DU cesncnecbes 13.95@14.05 13.75@ 14.00 
SE Ms ade ncesancia 13.90@14.05  13.70@13.85 
SE Ge. GE . wonsveces . 13.85@14.00 13.50@13.80 
Medium: 
160-220 Ibs. ........... 11.00@13.50 11.75@ 13.85 
SOWS: 


Good and Choice: 


a iA EES SS 13.80@ 13.85 13.60@ 13.65 

PD UE osscswosscs 13.80@13.85 13.60@ 13.65 

Se MS covrcscocse 13.75@ 13.85 13.60@13.65 

360-400 Ibs. ........... 13.65@13.75 13.60@13.65 
Good: 

GOED BO. ccvecccssce 13.60@ 13.65 13.60@ 13.65 


450-550 Ibs. 


Medium: 
250-550 Ibs. 


ocesecceees 13.50@13.60 13.60@13.65 


oséeeeces 11.00@ 13.00 11.25@13.50 


Slaughter Cattle, Vealers & Calves: 
STEERS, Choice: 





700- 900 Ibs. ......... 15.75@16.75 15.25@16.25 
900-1100 Ibs. ......... 16.00@17.00 15.25@16.25 
1100-1300 Ibs. ......... 16.00@17.00 15.50@16.50 


1300-1500 Ibs. 
STEERS, Good: 


ahi nes 16.00@17.00 15.50@16.50 


Lh 2 Serr 14.00@15.75 14.00@ 15.25 
900-1100 Ibs. ......... 14.00@16.00 14.00@15.25 
1100-1300 Ibs. ..... ... 14.00@16.00 14.25@15.50 
1300-1500 Ibs. ......... 14.00@16.00 14.25@15.50 
STEERS, Medium: 
700-1100 Ibs. ......... 12.25@14.00 12.00@14.25 


1100-1300 Ibs. 
STEERS, Common: 
700-1100 Ibs. 
HEIFERS, Choice: 


600- 800 Ibs. ......... 15.25@16.25 14.75@15.50 
800-1000 Ibs. ......... 15.50@16.5 14.75@15.50 


HEIFERS, Good: 


600- 800 Ibs. 
800-1000 Ibs. 


HEIFERS, Medium: 


ooeeccaes 12.50@14.00 12.00@14.25 


osesecces 11.00@12.50 10.00@ 12.00 


13.50@ 14.75 
13.75@ 14.7! 





oerer ry 14.00@15.: 
1 ) 





500- 900 Ibs. ......... 11.50@14.25 11.50@13.75 
HEIFERS, Common: 

500- 900 Ibs. ......... 9.75@11.50 9.75@11.50 
COWS, All Weights: 

NE inteksnteis''s.cene 12.50@13.50 11.50@12.75 

ere 10.75@12.50 9.75@11.50 

Cutter and common..... 7.25@ 10.75 7.75@ 9.75 

GUE shocks dnéesecss 6.50@ 7.25 6.25@ 7.75 
BULLS (Yigs. Excl.), All Weights: 

Beef, good ............ 12.00@13.25 11.75@12.75 

Sausage, good ......... 11.50@12.10 10.75@11.50 

Sausage, medium ...... 10.50@11.50 9.75@10.75 

Sausage, cutter & com.. 9.50@10.50 8.25@ 9.75 
VEALERS, All Weights: 

Good and choice........ 14.00@15.50  14.75@16.00 

Common and medium... 9.00@14.00 12.00@14.75 

Co, Fe Gk Wi cctcocs. 6.00@ 9.00 7.00@12.00 
CALVES, 500 Ibs. down: 

Good and choice........ 11.50@14.00 11.00@13.00 

Common and medium... 9.50@11.50 8.50@11.00 

GU 060063000 bassosiccs 8.50@ 9.50 7.00@ 8.50 

Slaughter Lambs and Sheep:' 

LAMBS, Choice: 

Good and choice*....... 16.25@16.65 15.25@16.00 

Medium and good*..... 14.50@16.00 13.50@15.00 

QOGMNGR ccrsccscescceces 12.25@ 14.25 10.50@13.25 
EWES: 

yood and choice*....... 8.50@ 9.00 7.50@ 8.25 

Common and medium... 7.50@ 8.50 6.00@ 7.50 
FEEDING LAMBS (Range): 

Good OME GRAB. cccsccce sececsoces 


1Quotations on wooled stock based on animals of current and seasonal market weights and wool 
*Quotations on slaughter lambs and yearlings of good and choice and of medium and good 


OMAHA KANS. CITY ST. PAUL 


85 
.00 
14.05 13.75 only 
. a 0 13.75 only 
13.60@13.85  13.90@14.00 13.75 only 
13.60@13.85  13.90@14.00 13.75 only 
13.60@13.75 13.90@14.00 13.75 only 
13.60@13.75 13.65@13.90  13.50@13.75 


12.25@13.50 11.50@13.75 11.75@13.50 
13.25@13.35 13.35@13.50 13.00 only 
13.25@13.35 13.35@13.50 13.00 only 


13.25@13.35 13.25@13.40 13.00 only 
13.25@13.35 13.25@13.40 13.00 only 


13.25@13.35 13.15@13.35 13.00 only 
13.15@13.25 13.15@13.35 13.00 only 


12.75@13.15 13.10@13.40 12.50@12.75 


15.00@16.25 15.00@16.00 15.00@16.00 
15.25@16.50 15.00@16.25 15.25@16.25 
15.25@ 16.62 15.25@16.25 15.25@16.25 
15.25@16.65 15.25@16.25 15.25@16.25 


5.25 13.75@15.00 14.00@15.25 
14 ) 





12.00@14.00 12.00@14.00 11.50@14.00 
12.25@14.00 11.50@14.00 


10.25@12.00 10.00@12.25 10.50@11.50 


14.75@15.50 14.75@15.75 14.75@15.75 
75@15.75 15.00@16.00 14.7 7 


13.50@14.75 13.25@15.00 13.25@14.75 
13.50@15.00 13.50@15.00 13.25@14.75 


11.25@13.50 11.25@13.50 11.00@13.25 
9.25@11.25 9.00@11.25 9.75@11.00 


11.50@12.50 11.50@12.50 10.50@12.25 
10.00@11.50 10.00@11.50 8.75@ 10.50 
7.50@ 10.00 7.50@ 10.00 7.00@ 8.75 
6.50@ 7.50 6.00@ 7.50 6.00@ 7.00 


00 = 11.00@12.00 
00 10.75@11.50 
00 9.75@ 10.75 
i) 8.00@ 9.75 


11.50@12.50 = 12. 
11.25@11.75 1 

10.00@ 11.25 . 
8.25@ 10.00 8.2% 


12.50@14.50 13.00@14.00 12.50@15.00 
8.50@12.50 9.00@ 13.00 .50@ 12.50 
7.00@ 8.50 6.50@ 9.00 .00@ 7.50 


u 


el 


TrTTTrTT Ty 12.50@ 13.50 
pieneeeues 8.50@ 12.50 
6.00@ 8.50 


15.90@16.25 15.50@16.25 15.50@16.15 
14.25@15.75 14.00@15.25 13.25@15.25 
11.50@14.00 11.50@13.75 11.00@13.0« 





8.25@ 9.00 8.25@ 9.00 7.75@ 8.75 
6.50@ 8.00 6.50@ 8.00 6.50@ 7.50 
SUG. ‘nansentnes 13.00@ 13.75 


growth. 
grades, 


and on ewes of good and choice grades, as combined, represent lots averaging within the top half of 
the good and the top half of the medium grades, respectively. 





8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour and Company 2,364 3,903 27,803 2,638 








Cudahy Pkg. Co..... 905 2,092 --. 2,289 
Swift & Company... 5,092 6,290 42,198 6,161 (Caitle 
Others .....decceees 8,253 1,412 oe eve H 
ogs 
Total ....cccceces 17,624 13,697 70,001 11,0388 Sheep 
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TOTAL PACKERS’ PURCHASES 
Week Cor. 
ended Prev. week, 
March 18 week 1943 


eevecevenceseereds 133,818 187,899 123,647 
pevcaseesecceccces 471,709 508,496 278,958 
cave socctscesuccte 154,481 146,232 144,968 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 











at 15 centers for the week ended March 18, 1944. 
CATTLE 
Week Cor. 
ended Prev. week 
Mar. 18 week 1943" 
ED . 6m die00.00 06 aes 24,424 ay 4 22,092 
>. 14,120 15,339 5 
Omaha* , 21,009 
East St. 7.975 
St. Joseph 7,224 
Sioux City 11,558 
Wichita* 5 1,757 
Philadelphia 415 2,241 
Indianapolis 2,076 2,473 
New York & Jersey City. 10,308 10,657 
Oklahoma City* ......... 8,679 5,016 
SE, NGccviee 6ecweae 4,235 4,167 
TCS hon chen eee oes 6,789 6,974 
Eee 14,287 =11,120 
Milwaukee .............. 3,169 3,164 
ME Kiceptcceccccence 135, 399 135,578 
*Cattle and calves. 
HOGS 
Chicago sh de Seek fo ah spots 131, eee 140,243 
0 eee . 66,5 76,913 
EPP 





Pere 


East St. 

St. Joseph 
Sioux City 
Wichita 
Philadelphia 
Indianapolis 
New York & Jersey City. 
Oklaboma City 
Cincinnati 
Denver 

St. Paul ... 
Milwaukee 








684,821 4 


426, 140 
Louis, and 


Beta) cc ccccccccccccces 671,646 


‘Includes National Stockyards, E. St. 
St. Louis, Mo. 


Chicagot 12 2,492 
Kansas City 
Omaha 

East St. 
St. Joseph 
Sioux City 
Wichita 
Philadelphia 
eg eg 
New York & Jersey City. 
Oklahoma City 
er ee 
Denver 

St. Paul 
Milwaukee 


Sree Tee Te 19,787 








176,164 


Total 183,084 


tNot including directs. 


RECEIPTS AT CHIEF CENTERS 


Receipts at leading markets for the 








week ended Mar. 18: 

At 20 markets: Cattle Hogs Sheep 
Week ended Mar. 18... +210, 000 672,000 235,000 
Previous week ....... 22 738,000 242.000 
SEE oc e005 ceee ewes 429,000 268,000 
MEE Ge depod scons eusaaae 394,000 294,000 
EE. BVewgeteciecnes eotines 431,000 243,000 

At 11 markets: Hogs 
& A Serr 583,000 
CEE £504 66 onscnseob-ovee ree 589,000 
ED oc-0.0:6-6 c:be 8e-sne 6 6000p errr. 
0 SE ee) Peres TT 315,000 
ES reer T eT eee rers LETT ree Te .. .862,000 

At 7 markets: Sheep 
Week ended Mar. 159,000 
Previous week .......... 173,000 
MD, oncanecccceeeda 190,000 
err ,000 208,000 
BE Ao ebonsicedvcviesaet 129,000 300. 000 190,000 





SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Food Distribution Administration, 
at eight southern packing plants located 
at Albany, Columbus, Moultrie, Thomas- 
ville, and Tifton, Ga.; Dothan, Ala.; 
Jacksonville and Tallahassee, Fla., week 
ended March 18. 


Cattle Calves Hogs 
Week ended March 18...... 1,263 445 22.084 
EE igasisges cess cane 1,969 581 26,360 
BE RE pb t60e ves cvseues 906 76 13.990 
Page 42 

















(Reported by the War Food Administration, Office of Distribution.) 
WESTERN DRESSED MEATS 
NEW YORE PHILA. BOSstToy 
STEERS, carcass Week ending March 18, 1944.............. 3,910 1,590 rh 
Week previous birthed Vepedhanaaews 3,891 1,547 490 
De Se UP GD. wc cccvcsacvesssaves 5,332 1,688 14% 
COWS, carcass Week ending March 18, 1944............. 1,623 1,536 1,22 
ED picalcvetued eon awss anes ue 1,505 1,028 Lon 
Same week year ago............. 1,730 1,088 1533 
BULLS, carcass Week ending March 18, 1944......... 534 20 12 
EE EE: aah 640d i beeees vedeossatens 663 12 135 
BRD WOE FOOP GBS. .2 cs iccccccvcccces 72 24 0 
VEAL, carcass Week ending March 18, 1944............ 763 680 
EE noes babe als aN add sd sdooaoe 919 4B 
rr Se Mon. an aacsetcetesecene 285 & 
LAMB, carcass Week ending March 18, 1944.............. 7,353 13,486 
Week previous Se ee rent oer 14,933 
ee Se DUE BOs ccc ccccvsccecdiccvesss 14,290 
MUTTON, carcass Week ending March 18, 1944.............. 155 
re ee 59% 
i ee Se Ch, ccc careeewesaces 162 
PORK CUTS, Ibs. Week ending March 18, 1944. ..- 1,995,612 489,303 192,016 
Week previous o Sb06ieeseb bende ccsece 2,505,784 579,689 269, 181 
Same week year AG0.........-sscespecceee 732,842 234,816 337,144 
BEEF CUTS, Ibs. Week ending March 18, 1944.............. 
Week previous Satnh awd dmabinds eek 
ee ee EE GD cccvctccxvcavscetecace 
LOCAL SLAUGHTERS 
CATTLE, head Week ending March 18, 1944............. 10,296 3,415 
ES ngs daien Baa SUSS Wath wbe-siee 10,656 2,241 
ee ee, cc eebeeceeecctaese 7,279 1,454 
CALVES, head Week ending March 18, 1944.............. 8,085 2,701 
rn, cin dare otee eh bi ih maids deans 7,964 2,466 
ey SE NN? GIRS is ccc eccececicsecesas 11,110 2,832 
HOGS, head Week ending March 18, 1944.............. 56,786 16,626 
PD odceknencdecedadenech eee 61,022 16,158 
ee EE SE Oss kg at ceevencebeeeeees 41,827 13,538 
SHEEP, head Week ending March 18, 1944 50,314 2,106 
ED eave ce rccccdswedenzanvenees 48,523 2,017 
ee Se Ne GD vc ccc caccocsiciecrses 37,973 2,372 


Country dressed product at New York totaled 8,730 veal, 


veal, 


1 hog and 350 lambs. 
4 hogs and 331 lambs in addition to that shown below. 


Previous week 8,026 





CHICAGO LIVESTOCK 


Statistics of livestock at 
Stock Yards for current and 











the 
comparative 

















Chicago U 
periods. 





nion 


WEEKLY INSPECTED KILL 


Inspected slaughter of all livestock 
with the exception of calves showed an- 


other decline during the week ended 








TRECEIPTS 
Cattle Calves Sheep 
a ” eee 1,017 444 4,467 
Sat., Mer. 36........ 22 865 
Mon., Mar. 20....... 18,888 990 6,602 
Tues., Mar. 21....... 8,701 1,664 4.919 
Wed., Mar. 22.......14,384 1,508 t 6,929 
a ° * ° - 
Turs., Mar. 23....... ; 4,500 ‘ 800 21,000 : 6 500 year ago. 
Wares Ob GOP. occ con 46,473 4,962 122.068 Cattle 
Week ago ....... ...40,869 3,887 94,916 NORTH ATLANTIC 
ee eer 37,767 4,273 New York, Newark, 
Two years ago....... 36,562 4,454 Jersey City.. 10,308 
ar Baltimore & 
*Including 226 cattle, 450 calves, 42,211 hogs Philadelphia 4,670 
and 1,351 sheep direct to packers. NORTH CENTRAL 
EAST 
SHIPMENTS Cincinnati, Cleveland, 
‘ ie . Madison, 
Cattle Calves Hogs Sheep Milwaukee 12.278 
Pens) SSE ics = 787 146 707 Chicago, 
Gat... BOF. BB...-.00% 25 nas 397 Elburn ..... 27,057 
Mon., Mar. 20....... 5,229 78 1,320 N.Stk.Y¥ds., E.St. 
Tues., Mar. 21....... 3,466 196 210 Louis, 
Wed., Mar. 6,07 79 1,721 Indianapolis 8 Pe 
Thurs., Mar. :‘ 3,000 as 2,000 1,000 NORTH CENTRAL 
- - — - - Omaha, 
Week’s total ....... 17,773 353 6. 666 4,251 Lincoln ..... 18,9¢ 
errr 5,358 338 7 6,627 Sioux City 11,499 
oo)” a 14,519 869 6,111 So. St. Paul, St. 
Two years ago....... 9,935 397 10,087 Paul,Newport 14,716 
—_ a So. 
re 15,828 
MARCH AND YEAR MOVEMENT NORT . CENTRAL 8S. wr. 
——March——_ - —Year-———_— Kansas City.. 14,120 
1944 1943 1944 1943 So. > ——. oes 
. =e . . St. Louis o Be 
Cattle 554,496 468,160 SOUTHEAST? 2°707 
Calves 49,490 44, 
: 4 11) 40 SOU ‘TH OSETEAL 
Hogs 3 1,812,749 WEST? 8.473 
Sheep 3.061 422,117 PAC IF 1c4 





+All receipts aac ‘ae 


ts. 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by 
and shippers, week ended ory 


Week ended P 


Packers’ purchases ....... 
Shippers’ purchases ........ 
ee ee eee 


Chicago pa 
March 2 





: 13,12 
17 





a 
Total prev. wk.17 
Total year ago. 158,32 





k 
53: _ Mason City, 
Waterloo, iow a, 
rev. 


Calves 


8,085 


1,634 


22,912 
6,686 
5,058 
1,069 
285 
14,615 
5,897 
3,602 
3,747 
1,631 
4, - 


80, S34 
37,571 
55,038 





2Includes Birmingham, Dothan, 


March 18. Once again the loss from a 
week earlier was small and processing 
of all classes was at a much greater 
pace than for the corresponding week a 


Hogs Sheep 
57,027 503i 
35,204 Ho 
94,510 5,50 

131,034 33,655 


91,851 5.975 


72,223 30,466 
55,666 17,619 
91,749 11,970 
222,660 30,515 
66,507 17,172 
84,409 24,854 
34,902 Hu 
54,729 15,275 
44,088 28,372 
 & 136,649 272,630 
Li 8,314 
7 STi 





1Includes Cedar Rapids, Des Moines, Fort Dodge, 
Marshalltown, Ottumwa, Storm Lake, 
and Albert Lea, 
Montgomery, Ala., 


Austin, Minn. 


“Mare a 38 week = Tallahassee, Fla., and Albany, Atlanta, Columbus, 
66,485 Moultrie, Thomasville, Tifton, Ga. *Includes = 

% 7.816 lahoma City, Okla., Ft. Worth, Texas, and 
—— _  chita, Kan.’ ‘Includes Los Angeles, Vernon, San 
ee 74,301 Francisco, San Jose, Sacramento, Vallejo, Calif. 
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Cattl 
Calve 
Hogs 
Shee] 


f= en 


ee ee eal 












BOSToy 
rr) 
4%) 
1,480 
1,242 
1,001 
1,533 
12 
135 
) 
680 
533 
EST 
13,486 
14,953 
14,2 
1% 
596 
162 
192,016 
269,181 
337,14 
week 8,026 
TLL 
ivestock 
wed an- 
k ended 
from a 
ocessing 
greater 
' week a 
s Sheep 
7 SM 
4 0 
10 = 568 
440 -33,655 
1 5.975 
3 466 
6 17,619 
9 = 11,970 
0 30,515 
7 17,172 
9 24,854 
y2 
9) 15, 275 
a8 372 
19 272,680 
i+ 278,314 
1 254, 875 
‘ort Dodge, 
orm Lake, 
tin, Minn. 
nery, A 
Columbus, 
cludes Ok 
nd 
rnon, San 
o, Calif 





Receipts in February, 1944, local kill, 
shipments, as reported by the War 
Food Administration, Office of Dis- 
tribution: 

CATTLE 

Local Ship- 
Receipts slaughter ments 

eee 1,347,075 777,850 .006 
Feb., 1943 ...---+ 1,182,834 646,250 525,749 
pyr, Feb. av..... 992,073 613,933 373,348 

CALVES 
fed., 1944 ...---. 374,962 258,719 114,076 
2 ae 361,934 202/051 154,902 
pyr. Feb. av..... 381,136 238,625 139,960 

HOGS 
ae eee 4,769,114 3,643,225 1,128,576 
feb. 1943 ......-2,821,326 1,954,362 867 775 
pyr, Feb. av.....2,587,924 1,797,609 736,832 

SHEEP AND LAMBS 

Feb., 1944 .....--1,586,650 944,967 44, 575 
Fe. pete: 1,677,567 930,881 
hyr. Feb. av..... 1,519,578 900,322 oi9; 117 








PATENTS « TRADE-MARKS ¢ COPYRIGHTS 


Protect YOUR EQUIPMENT, PRODUCTS 
and PROCESSES by patenting: 


1. Inventions relating to equipment and combinati 

2. Inventions relating to new products. 

3. Inventions relating to new processes and compositions of 
matter. 

4. Protect your trade-marks by registration in the United 

5 





thereof. 


States Patent Office. 
. Copyright your new labels, display prints and advertising 
matter. 
We shall be pleased to advise you concerning the manner in which you 
can successfully secure any of this industri 
above. We will send free, upon request, a copy of our beoklet con- 
cerning patents, trade-marks and copyrights. 


LANCASTER, ALLWINE & ROMMEL 


468 BOWEN BUILDING WASHINGTON 5, D.C. 
Established 1915 











CANADIAN INSPECTED KILL 





SLAUGHTER BY STATIONS 


Livestock slaughter under federal in- 
spection, February, 1944, by stations: 





KINDS OF LIVESTOCK KILLED 


The percentage of each class of live- 
stock slaughtered under federal in- 


Canadian inspected slaughter in Jan- Cattle Calves Hogs Sheep  Spection during January, 1944: 
uary, 1944, compared: Chicago* 119,360 23,991 679,524 148,125 Jan., Dec., Jan 
"| Jan. Denver .... 27,440 1,553 92,446 51,078 1944 1948 1948 
1944 1943 Kansas City 72,901 14,400 362,856 94,300 Per Per- Per- 
90,815 52.992 New York cent cent cent 
Cattle 2. --eeeeeeeeeeeeeeeees on ees ¥en area? ... 45,915 31,268 254,888 218,214 Cattle— 
parietal manatee 941,087 515319 Omaha® ... 95,206 5,535 403,891 152,278 OE: Guctesdsavaeleued 48.0 42.9 49.7 
icc s0ssegcatvekvrien 68,42 44575  St- Louis*.. 43,511 25,408 464,854 26,492 SN eesresamirk 12.8 10.8 son 
aac thai laa < Sioux City. 51,253 1,252 ¥ 92,494 GUD cccccvcccceseveves 36 43.0 ee 
* - fil 61,627 49,953 514,383 68,806 Cows and heifers....... 49.0 =e 46.8 
other Bulls and stags......... 3.0 8. 3.5 
stations . 525,212 287,836 4,337,281 648,976 + Canner and cutter......17.0 28.0 - 
PACIFIC COAST LIVESTOCK Total— Se eee 
- February.1,042,515 441,196 7,379,971 1,500,763 ree 14.9 16.2 44.4 
Receipts for five days ended March January .1,141,081 467,677 7,839,352 1,932,987 Barrows and gilts...... 84.7 83.4 55.0 
Pp 
18: 5 yr. av. Feb. Stags and boars........ 4 4 6 
: : 1939-43 . 766,009 373,923 3,824,056 1,393,917 
Cattle Calves Hogs Sheep ‘Includes Elburn, Ill. *Includes Jersey City and Sheep and lambe— 
Los Angeles ......... 5,012 441 4,610 668 Newark, New Jersey. *Includes Lincoln, Nebraska. Lambs and yrigs....... 85.8 77.8 85.0 
San Francisco ........ 400 40 2,200 800 ‘Includes National Stock Yards and Hast St. Louis, SHEEP .eseeeeseseeerees 14.2 22.2 15.0 
Portland .......+-+«+- 1,800 230 4,560 600 Ill. "Includes Newport and St. Paul, Minnesota. ‘Included in cattle classifications. 














PREFERRED 
PACKAGING 
SERVICE 


CELLOPHANE GLASSINE 
GREASEPROOF PARCHMENT 
BACON PAK LARD PAK 


DANIELS MANUFACTURING CO. 
RHINELANDER, WISCONSIN 


CREATORS + DESIGNERS + MULTICOLOR PRINTERS 





FOR POWER and 
PROCESS STEAM 
6Sizes . . . 50 to 150 H. P. 

125 and 150 Ibs. W.P. 
Quick steaming all - welded 
Portable boiler with refrac- 
tory lined firebox and 2-pass 
tubes to save fuel. 

75 Years Boilermakers 


For 6” scale with pipe diameter 
morking, write Department 89-B3A 


ANEE BOILER 
ORPORATION Kewanee, 


Some t Amemas Raoiaron & Standard Sanitary cosrosane § : 
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WITH NIAGARA 
EQUIPMENT 


SAVE MONE 


Evaporative 
AERO - CONDENSER 


Cuts refrigeration costs 4 ways. 
Saves from 90% to all of condenser 
water; saves power, maintenance 
and installation costs. Niagara 
patented DUO-PASS pre-cooling pre- 
vents scale formation, lowers condens- 
ing temperatures. Write for proof in 
the form of operating records. 


NIAGARA BLOWER co. 


East doth Stn Now York 17, N. Y. 
iw. Van Buren St., Chicago 5, 


Fourth & Cherry Seattle 4, Wash. 
O78 Omtarie St. Buttale 7, MY. 


District Engineers in Principal Cities 


——FOR HIGH QUALITY MEAT—— 
WITHOUT THE USE OF BLACK OR WHITE PEPPER 


US eee 
KINGRED HUNGARIAN STYLE PAPRIKA 


* BRILLIANT COLOR (free of specks) 
* FINE TEXTURE * PUNGENT FLAVOR 
SOD Gi Bie ac cccccocccvcnccavcesescd ener a 





900 Bi Betis ccccccsce sadecesesnenssaee eer 
ALL F.O.B, NEW YORK, USUAL TERMS 
Samples Upon Request 


H. SCHOENFELD & SONS inc. 


140 FRANKLIN ST. NEW YORK 13, N. Y. 
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CLASSIFIED ADVERTISEMENTS 23225338 





Help Wanted 


Position Wanted 


Miscellaneous 





SALESMAN WANTED: To sell complete line 
spices, seasonings and other items to meat pack- 
ers and sausage makers. States of Missouri, lowa, 
Minnesota, North and South Dakota. Only high 
type man considered. Salary and commission. 
Meat yy Suppliers, 4482-40 S. Ashland Ave., 
Chicago 9, Ill. 





SALESMAN 


Nationally known company with well established 
business in meat and sausage packaging material 
wants an experienced salesman to handle their 
sales in the entire eastern part of the country. 
This is a first class business connection and the 
sales possibilities and remuneration will attract 
a high caliber man. The job consists of handling 
present substantial volume of business and further 
building the territory for future sales possibilities. 
Successful sales experience to meat packers and 
sausage manufacturers essential. Reply in con- 
fidence giving complete details regarding experi- 
ence, age, draft status and other information of 
importance in this connection. W-622, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Il. 





PLANT AUDITOR (also assistant) must _ be 
familiar with provision and sausage costs, yields, 
ete. Able to make tests and establish standards. 
Possess ability to organize work. Cooperate with 
foremen. Give full details, experience, marital 
status, salary. Essential workers need release 
statement. W-628 THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York 17, N. Y. 





WANTED: Assistant general manager for pro- 
gressive packing house, one who understands pork 
and beef operations thoroughly. State age, family 
and draft status, past employment, personal ref- 
erences and salary expected in application. Replies 
held strictly confidential. W-623, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago 5, 
I 





WANTED: Working foreman for sausage manu- 
facturing plant located in New York state, who 
can also handle help. Reply giving full details, 
— age, experience and salary expected. Must 
ha good references. W-626, THE NATIONAL 
PROV {SIONER. 300 Madison Ave., New York 17, 
N.Y. 





SAUSAGE FOREMAN: Who can take complete 
charge large production of high-grade sausage and 
specialties for eastern packer. W-629 THE NA- 
TIONAL PROVISIONER, 300 Madison Ave., New 
York 17, N. Y. 


EXPERT in the production of fine quality and 
competitive sausage, outstanding line of lunch 
meats in variety, thoroug! 
and capable, draft exempt, married, is interested 
in a connection with a reliable and progressive 
organization, which has future possibilities. Can 
take complete charge and accept worn 
Available immediate W-607, THE NATIONAL 
nee, 407 S. Dearborn St. ° *Gnicage 5, 








PACKINGHOUSE executive, able and energetic, 
now employed, desires new connection. College 


education. Draft exempt, 20 years’ experience 
as general manager, sales manager, purchasing 
agent, comptroller, ete. Familiar with present 


day government regulations, —— and personnel 
problems. Steady and aggress Best refer- 

ences. W-619, THE NATIONAL PROV ISIONER, 
300 Madison Ave., New York 17, N. Y. 





DRAFT exempt time study man familiar with 
piecework systems, labor cost accounting and in- 
dustrial relations, wishes better location. Nine- 
teen years operating experience with large packer. 
W-627, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Il 





TWENTY years’ experience buying and selling, 
beef, veal and lamb. All operations, boning, fab- 
ricating. Government business. Age 44. W-624, 
THE NATIONAL PROVISIONER, 300 Madison 
Ave., New York 17, N.Y. 





Plants for Sale 





FOR SALE: State inspected meat plant in lower 
Michigan. 9 acres of land, one mile from city 
limits on main highway. A-1 location and reputa- 
tion, is now operating and doing a good business, 
is fully equipped and priced to sell. Worth 
investigating. FS-625, THE NATIONAL PRO- 
VISIONER, 407 8S. Dearborn St., Chicago 5, Ill, 





KILLING plant for hog slaughter. In Chicago. 
Capacity 4000 hogs weekly. Can A... increased by 
addition of cooler space and me eyuipment. 
FS-621, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago 5, IIL. 





PACKING house for sale or lease. In Chicago. 
Capacity 900 cattle weekly. FS-620, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn S8t., 
Chicago 5, Ill. : 





FOR SALE: at Monroe, La., small packing plant. 
For details—address MONROE PACKING COM- 
PANY, 128 Jackson St., Monroe, Louisiana. 





Miscellaneous 





WANTED: Draft exempt man for small plant. 
Must be experienced in sausage making, artery 
curing, pork cutting and beef boning. Good pay. 
Steady work. Good town in which to live in 
Eastern Okla. Future possibilities. W-630, THE 
NATIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Ill. 








NEW YORK EXPORTER wants offerings carloads 
or L.C.L.—80 to 100 fat pork cured, short cut, 
plates and navels. Prefer 200 lb. export barrels 
but might use tierces. Send full og 
quoting New York price, and price f.o.b. 
siding. W-618, THE NATIONAL PROVISIONER, 
300 Madison Ave., New York 17, N. Y. 


| 


To Parents of Men in U. S. Fores 


WE will be happy to contact and extend he. 
pitality to any men connected with the America, 
Meat Packing Industry, serving in the Forces, 
and at any time stationed in Northern Irelgag 
NEWFORGE LIMITED, Meat Packers and (gp. 
ners, BELFAST, ULSTER. Phone 67676 (5 lines), 





Equipment for Sale _ 





| 


pope PACKERS—ATTENTION! 


FOR SALE: ve oan or dryer, 17 di. 
x rie" high; 2—2#3 CR Mitts & M Hog: 
2—4x8 and 4x9 Lard Rolls; 75 large wood tanks: 
segdesing foe a ame dryers. 2—i41 Mest 
alo Silent Cutter; j— 
peney ray Ice Breaker. Inspect our stock at 
335 Doremus Ave., Newark, N. J. Send us your ip 
quiries. WHAT HAVE YOU FOR SALE? Con- 
solidated , ye x. Inc., 14-19 Park Row, 
New York City 7. Y. 





FOR SALE: 1—Ball Ice Machine Co. Ammonis 
Compressor, steam driven, 40 to 50 tons refrigera- 
tion, complete with ammonia condensers and ¢ 
welded steel tank 3’x20’ suitable fdr 150 Ib. pres- 
sure; also wood and steel tanks, pumps, valves, 
pipe, fittings and boiler tubes. 
JOS. GREENSPON’S SON PIPE CORP. 
National Stock Yards, Ill. 





FOR SALE: One Calvert am bacon derinder 
in excellent condition, complete $275.00; feb 
Spokane. CARSTENS PACKING ‘COMPANY, P. 0. 
Box 2006, Spokane, Wasb. 





FOR SALE: 8-ANDERSON OIL pas. 
ae 1, with feeders, po ny 

H.P. motors, rebuilt. CONSOL DATED ‘PROD. 
UCTS CO., 15 Park Row, New York 7, N. ¥. 





Equipment Wanted 





WE WILL PAY HIGHEST PRICES—for woodes 
boxmaking machinery; nailing machines, boxboard 
matchers, printers, and resaws, etc. Keystone Ma- 
chinery Co., 324 Fourth Ave., Pittsburgh, Pa. 





Portable invoice machines to carry invoices 9%" 
long by 6%” wide. Advise quantity you have and 
condition of machines. HYGRADE FOOD PROD- 
UCTS CORP., 2811 Michigan Ave., Detroit 16, 











Wanted: 


sized meat packing “| Must be thoroughly ex 
ing and processing of beef, pork and mutton. 
buying and dressed meat sales not necessary. 


tion, send letter, giving co one 
and ‘employment record, an 





MEAT PLANT 
SUPERINTENDENT 


Large West Coast food distributing company has unusual opportunity 
for man qualified to manage complete plant operations in a medium- 
rienced in slaughter- - 
xperience in livestock 
. This permanent position 
offers an attractive salary and a substantial future to the man who has 
the necessary technical qualifications and management ability. Pre- 
ferred age 35-42. If you feel you are qualified for tnis responsible posi- 
fete details on age, draft status, education 
any other matter you consider 
Replies held confidential and, if desired, may be made through a 


PORK PRODUCTS —SINCE 1876 
The H. H. MEYER PACKING CO. 





Cincinnati, Ohio 





Sel 








rtinent. 











third party. 
Write to 617 
The National Provisioner 
407 S. Dearborn St., Chicago 5, Ill. 
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Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 
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'BEEF + PORK - 
HAMS = BACON 
LARD « CANNED MEATS « Sheep, hog and beef casings 


‘ee JOHN MORRELL & CO. 


me ats General Offices: Ottumwa, lowa 
Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 


VEAL + LAMB 


SAUSAGE 














The Original Philadelphia Scrapple 
b 


ohn J.Felin&Co., nc. 


Pork and Beef Packers 
“Glorified” 


HAMS - BACON - LARD - DELICATESSEN 
4142-60 Germantown Ave., Philadelphia, Pa. 








WESTON 


TRUCKING & FORWARDING CO. 


Specializing in Trucking 

Packinghouse Products 

Throughout New York 
Metropolitan Area 


53 Gilchrist Street Jersey City, N. J. 





from the Land O’@orn 


nana RRR RD Md ddd dd dd 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, lowA 

















THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


‘“‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 


PAB YORK PHILADELPHIA boomy gy e. BOSTON 


Earl McAdams 


Clayton P. Lee G. Gray Co. 
i 38 N. Delaware Ave. 1108 F. St. S. W. 148 State St. 
“13 it. 








A COMPLETE VOLUME 


of 26 issues of THE NATIONAL 
PROVISIONER can be easily filed 
for reference to items of trade infor- 
mation or trade statistics by putting 


them in our 
»—- MH H—> 











New Multiple Binder 


Simple as filing letters in an ordinary 
file. Looks like a regular bound book. 
Cloth board cover and name stamped 
in gold. Priced at $1.75, postpaid. 
Send us your orders today. No key, 
nothing to unscrew. Slip in place and 
they stay there until you want them. 


THE NATIONAL PROVISIONER vesttorn se. Chicago 9, Ill. 
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Armour and Company James, E. G., Co Schoenfeld, H. & Sons, Inc 

Atlantic Service Co Jamison Cold Storage Door Co Smith's Sons Co., John E. . Second Cont 
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Central Livestock Order Buying Co... Stangard-Dickerson Corp., The 

Cincinnati Butchers’ Supply Co., The. .33 Kahn's, E. Sons Co Stange, Wm. J. Co 

Cincinnati Cotton Products Co Kennett-Murray & Co Stadeenl s Fdry. & Machine Wks.. 

Corn Products Sales Co Kewanee Boiler Corp Stevenson Cold Storage Door Co.z 

Cudahy Packing Co Kierulf & Gravdal, S. A Superior Packing Co 


Daniels Mfg. Co Lancaster, Allwine & Rommel Swift & Company over 
Diamond Crystal Salt Co Legg, A. C., Packing Co Sylvania Industrial Corp.........., ike 
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Fairbanks, Morse & Co McMurray, L. H 
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; Mitts & Merrill 
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Great Lakes Stamp & Mfg Co Niagara Blower Co The firms listed here are in partner- 
Griffith Laboratories, The. . . Third Cover : — eur! ea es "are eal 
Oakite Products, Inc chides then sen a p 
Ham Boiler Corp Oppenheimer Casing Company Aiucendbanreandall ek 
Howe Ice Machine Co First Cover more economically and to help yeu 
Hunter Packing Co make better products which you can 
Hygrade Food Products Corp Packers’ Commission Co merchandise more profitably. Their 


Preservaline Mfa. advertisements offer opportu pa 
Industrial Chemical Sales Div. eservaline Mfg. Co neh 


you which you should not overlook, 
West Virginia Pulp & Paper Co...29 Rath Packing Company 
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While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index. 











Superior Packing Co. 


Price Quality Service 
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Chicago St. Paul ! 


DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lets 
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HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL + PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


NEW YORK OFFICE: 408 WEST 14th STREET, PAUL DAVIS, MGR, 


= 


CONSULT US M  DOMINATES 4 
BEFORE BUYING >, Li ee = Joyce 
OR SELLING X Ss 


F. C. Rogers Co. 


HYGRADE FOOD PRODUCTS CORP. |#h Wamu 


30 Church Street, New York, N. Y 
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